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CANCO DECORATED 


HIS exhibit at the National Canners Convention in 
Chicago wasstartling to many—startling because of the 
variety of food products packed in lithographed containers. 


This is an amazing exhibit of Canco performance in the 
designing of lithographed containers. Canco service in- 
cludes a wide field of research to develop practical methods 


of promoting the greater sale of canned foods by im- 


proving their packaged appearance as well as their flavor 
and quality. 


Canco service can be worth to you just about what you 
choose to make of it. Talk it over with a Canco repre- 
sentative; he will be able to give you some ideas. 


American Can Compan 


CONTAINERS OF TIN PLATE - BLACK IRON - GALVANIZED IRON 


FIBRE 


METAL SIGNS ano DISPLAY FIXTURES 


ed [ndustries 


ESTABLISHED (878 
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SE CLARKSBURG, 


MANUFACTURERS OF 


TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE, MD. 
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isfactio 


purchase 


F YOU, Mr. Canner, had a satisfactory source of supply for every purchase you are called upon to 
make, what a pleasure your job would be. However, changing standards and matheds of pro- 

duction make it difficult on some items. 
It has been our aim to have everyjuser of Gibraltar Boxes a satisfied customer. We don’t claim we 
can make your boxes better than every other manufacturer—we never said ours was the BEST 
box made. Wedo guarantee to make a GOOD box—one that meets every test—made right and 
priced right. 
We have the plant facilities, the organization and the engineering ability to take care of your 
Corrugated Box requirements—with SATISFACTION insured. 


GIBRALTAR CORRUGATED PAPER CO., Inc. 


Bergen Turnpike & 36th St., NORTH BERGEN, N. J. 
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ZASTROW-MITCHELL PINEAPPLE 


for Pineapples, Grape-Fruit, Cocanut, 
Apples, Oranges, Lemons, etc. 


The Livingston County 7 
Canning Co. 
HEMLOCK, N. Y. 


Operated the Hydro Geared Grader 
last Year. We would refer all can- 
ners to them as to its capacity and 
grading. 


DOUBLE-TYPE, HOPPER REMOVED 


The Sinclair-Scott Co. 


Wells & Patapsco Sts. Zastrow Machine Co. Inc. 


Foot Thomas Stre 
BALTIMORE, MD. BALTIMORE, MD. 


Pineapple Corers, Sizers and Slicers 


RICE'S SEEDS 
BETTER SEEDS 


Leading Growers of 


CANNERS SEEDS 


PEAS, BEANS, SWEET CORN. 
PERFECTED DETROIT BEET 
TOMATO, PUMPKIN, SQUASH 
CUCUMBER, CABBAGE 
SPINACH 


For Prompt ene or Future Contract 


A Surplus of Canners’ Pea Seed at Attractive Prices 
Also Shoe Peg Corn 


Ask for Samples and Prices 


i JEROME B. RICE SEED CO. 


WAREHOUSE: DETROIT, MICHIGAN Cambridge, N. Y. 
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BRAND OF 


Eons ALL THE QUALITIES THAT CONSUMERS DEMAND 


—_— box shipped contains Tinplates of uniform quality, flat, clean, 
square, evenly coated and of steel made especially to,our specification 


Deainitinn of manufacture always welcome — and suggestions from 
customers heartily invited 


W e have tradition behind us — confidence for the future and will stand 
behind our Tinplates at whatever cost 


C. I. F BUSINESS NEGOTIATED 
SIZE — 28" x 20"— A SPECIALTY 


THE 


LIMITED 


CARDIFF 
WALES 
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Associated Seed Growers, Inc. 


Comprising 
JOHN H. ALLAN SEED COMPANY 
THE EVERETT B. CLARK SEED COMPANY 
N. B. KEENEY & SON, INC. 


Growers of Seeds for Canners since the inception ’ 
of the Canning industry. 


DEPENDABLE STOCKS | 
DISTINCTIVE SERVICE 


We solicit your orders for prompt shipment 
or under future contract. 


Main offices, New Haven, Connecticut 
Branches in Nine States 
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The thorough clean-up every 
day with 


‘ is your insurance against preventable causes of 
‘*flats and sours’, the result of improper clean- 
ing work. 
Ask your supply man for 
“WYANDOTTE”’ 


The J. B. Ford Co., Sole Mfrs. 
| Wyandotte, Michigan 


Enameled Buckets 
& Pans Numbered National Tomato Peeler Open Process 
or Plain Kettle 


Ayars Universal Filler 


Robins A. K. Robins & Inc. Robins Salt Distributor 
Lombard & Concord Sts. :- Baltimore, Md. 


Manufacturers of 
Canning Machinery. We Furnish Complete Plants 
For Vegetables, Fruits, Sea Foods, Etc. 


Crates : 
Lightning Box Sealer Crate Covers Our Own Make Robins Circle Steam Hoist Closed Retorts 
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SPRAGUE-SELLS 


CONTINUOUS COOKERS 


OPPORTUNITY 


The coming season holds great opportunity 
for the canner who is equipped to produce 
at low cost. 


To Tomato Canners, low costs and high 
quality are perhaps more important than - 
to packers of other staples because of 
keener competition from the fresh markets. 
Statistics show that during 1927 the equivalent 
of 11,500,000 cases of tomatoes came into the 


fresh markets from the South. Fresh tomatoes ! 
were available every month of the year except 
one. 


The Sprague-Sells Continuous Cooker is a tre- 
mendous labor saver and a thorough quality 


uilder. There are many machines in our line 
Spragu®-Sells Cookers that: will help you reduce costs and improve 
Spiral track is not riveted nor bolt- quality. 
ed, but is spot welded to avoid ss 
bumps and rough spots, assuring Write today for complete information. 
smooth operation without jams. 
SPRAGUE-SELLS CORPORATION 
500 North Dearborn Street Chicago, Illinois 
If It’s Used In a Cannery, Sprague-Sells It PP 


Seven Superior Features 


of 
SPRAGUE’SELLS CONTINUOUS COOKERS | 


Cuts labor costs. [ Hot Water or Steam. [ Improves quality. 


Sprague-Sells Automatic 
Continuous Cooker and Cooler 


Speeds capacity. 


Welded thruout. | 


Precision cooking. Cuts swell claims. 


| 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


THE CANNING TRADE is the only paper 
published exclusively in the interest of 
the Canned Food Packers of the United 
States and Canada. Now in its fiftieth 
year. 

Entered at Postoffice, Baltimore, Md., 
as second-class mail matter. 


TERMS OF SUBSCRIPTION 


One Year - - - - - $3.00 
Canada - - - ~ - $4.00 
Foreign - - - 5.00 
Extra Copies, when on hand, each, _ 10 


ADVERTISING RATES— According to 
space and location. 


PUBLISHED EVERY MONDAY 
BY able to THE TRADE COMPANY. 


THE TRADE COMPANY 


ARTHUR I. JUDGE 
MANAGER AND EDITOR 


107 SoutH FREDERICK STREET 
BALTIMORE, Mp. 


Telephone Plaza 2698 


Make all Drafts or Money Orders pay- 


Address all communications to THE 
CANNING TRADE, Baltimore, Md. 

Packers are invited and requested to 
use the columns of THH CANNING TRADE 
for inquiries and discussions among 
themselves on all matters pertaining to 
their business. 

Business communications from all sec- 
tions are desired, but anonymous letters 
will be ignored. 

ARTHUR I. JUDGE, 
EDITOR. 


Vol. 50 


BALTIMORE, APRIL 9, 1928 


No. 34 


EDITORIALS 


AS THE QUALITY EFFORT SUCCEEDED?— 

The individual who has sat still and done nothing, 

not even visited his local wholesalers and retail- 
ers, yes, not even troubled himself to see if displays 
and the banners were made in the store windows, will 
answer, No! it’s a rank failure. If he had no spot 
goods he felt no results, and if he had spot goods, and 
even if they have all been moved out, he would never 
think to give a scintilla of credit to the advertising and 
urging to eat quality canned foods that has been going 
on for six weeks. But the man who saw his opportu- 
nity in this big drive, and for the men who had their 
local Canned Foods Week Committees on their toes and 
working hard with the General Committee, for those 
men the big drive has been a phenomenal success, and 
they know. So far as the canners are concerned, it is 
yet too early to gauge results. If the drive has cleaned 
out the shelves of the retailers, the wholesalers will 
first fill the deficiency from their floor stocks, and are 
not likely to have ordered from the canners yet. But 
they will; they must, because there is no other way to 
keep doing business. The big advertising drive cannot 
have been a failure; it is bound to increase the number 
of consumers and to have caused regular users to use 
more canned foods. You can’t tell fifty to sixty mil- 
lions of people to eat more canned foods without a con- 
siderable number of them doing what you tell them. 
The number may not be as great as you would like to 
see it; but whatever that number is it will grow stead- 
ily as the year rolls on, and will continue to increase, 
always providing really “quality” foods were handed 
out in answer to the consumers’ demands. 

The wholesale grocers are evidently pleased with 
results, as the first paragraph in their April Bulletin 
(of the National Wholesale Grocers Association) reads: 

“The Quality Canned Foods campaign which 
has occupied our attention during March is draw- 
ing to an official close. In reality there is no close. 
For these few weeks’ stress on the quality value 
has done more than we can estimate to put canned 
foods on a substantial and permanent basis in the 
consideration of the consumer. 

There is every reason to believe that the suc- 
cess of this campaign is more than material. Back 
of the unloading of large stocks of canned foods 


from the warehouses and dealers’ shelves there is 
an educational effect that will be far-reaching.” 

And Bulletin No. 7 of the General Committee says: 

“The week of April 2nd finds the campaign 
drawing to a close with no abatement, so far as we 
can determine, in the selling of Quality Canned 
Foods. We believe we are safe in saying that 
never before, during one month's time, has there 
been such a general and so constant a display of 
canned foods of the better grades. The windows 
have been full of them, and from all reports 
they’ve been moving in good volume. 

Here at headquarters we’ve watched the tie- 
up advertising rolling in from all over the country, 
noted the special reports of activities by the local 
chairmen, and we have been able to draw one con- 
clusion at least, and that is that somebody must 
be selling a whale of a lot of canned focds.” 

This is evidence from men on the firing line, and 
is, therefore, much better than the individual opinion 
of men who have taken no part in the campaign. The 
answer to the question is: the effort has been a success. 


TOCK REPORT UNUSUALLY COMPLETE—If 

S it be hard to make a canner believe that advertis- 

ing pays, it is even harder to make him believe 
that any statistics gathered in this industry are cor- 
rect, or even nearly correct. And in this latter matter 
he thinks he has an unanswerable argument—he 
knows! 

Since receiving the report of the stocks of canned 
corn, peas and tomatoes from the Census Bureau last 
week, showing the amounts on hand in canners’ and 
distributors’ warehouses as of December 31st, we have 
learned on good authority that the count was really 
extraordinarily complete. Reports were received from 
98 per cent of the canners, and the holdings as reported 
by the nearly six thousand distributors represent actu- 
ally more than 95 per cent of the stocks, or in other 
words of the amounts of goods handled annually by the 
leading distributors. You may, therefore, take the 
figures as given as representing better than 95 per cent 
of the actual stocks on hand December 31st, and that 
constitutes a record in reporting as a first attempt. It 
was hard work for the Bureau, made doubly hard by 
the delay and neglect of many to answer requests when 
they were received, In fact, we know that the Bureau 
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was almost discouraged, but because it was a maiden 
effort among these interests they applied the harder 
and held their patience, and now can feel entirely re- 
paid in this phenomenal success. But right here it 
would be well to warn all, both canners and distribu- 
tors, to be more prompt in the future; to co-operate 
willingly and promptly with this work, because it is a 
great work, invaluable in the distribution of canned 
foods, and because the Bureau does it, effecting a big 
saving to our industry. We cannot afford to have the 
Bureau stop this good work, and we hope they never 
will; certainly a more prompt and willing compliance 
will remove any danger of such loss. 


ABELS WHEN WANTED—We have just re- 
L ceived the following letter from the well-known 
brokerage firm of C. W. Baker & Sons, at Aber- 
deen, Md. Most canners will heartily endorse what 
they say: 

“There is one department of the average 
wholesale grocer’s business which seems to be 
somewhat neglected. We refer to the private label 
stock. Every year the packers experience difficulty 
in getting labels from buyers who have placed or- 
ders for their private brand. This creates a very 
‘unpleasant situation, especially where the packers 
had laid their plans to get certain shipments off to 
help finance their business and make room for ad- 
ditional stocks. 

It is all brought about by the failure of the 
grocer to anticipate his label requirements, and 
place his order prior to packing season. Every 
jobber should arrange to keep his stock of labels 
a little ahead of actual needs, so that when he re- 
quires a certain line of canned foods the labels can 
be furnished promptly, and avoid any unnecessary 
delay and annoyance.” 

The label printers will agree with this in seeking 
to know the wants of the canners and of the jobbers in 
time to have their labels ready for them when wanted. 
Canners will order their cans and other supplies months 
in advance, but for some unaccountable reason they 
will delay their orders for labels, although they know 
that the labels are as necessary as the cans, and as they 
are individual productions must have special attention 
by the label printers or lithographers, and therefore 
require more time than any other supply. This is an 
evident injustice to the label-men. 

What Messrs. Baker complain of, however, is that 
after ordering futures, on which the jobber’s label is to 
be placed, the jobbers do not always ship the labels in 
time for the canner. to complete the order when the 
goods are ready. This may be merely carelessness, but 
we are inclined to think sometimes that it is deliberate, 
to hold off the shipments and the billing of the goods. 
But, whether accidental or intentional, it is unfair to 
the canner who plans his business to get his futures all 
filled and out of the way. If the buyer were in a hurry 
for the goods and the canner delayed their shipment 
for any reason, the buyer would be disgruntled, and 
rightly so. So this is really a matter for consideration, 
and if that is given it the trouble will all be cleaned up. 


THE SPINACH SITUATION 


HE California Sanitary Canning Company, of 

Los Angeles, Cal., wrote us on March 17th and 

sent us the following circular, which they had 
just sent to their brokers, as showing the wonderful 
increase in canned spinach consumption: 


& 
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“To Our Brokers: 


In going over some old records we came 
across some facts which are indicative of the 
greatly increased consumption of spinach. In 
1918, when we first started canning this item, we 
packed approximately 4,500 cases and had consid- 
erable difficulty in getting the trade to absorb it. 
During the present season we have frequently 
packed this quantity in a single day, and even at 
this rate we can barely supply the immediate de- 
mand. 

In view of this increased consumption and 
the fact that at this time of the year the Northern 
canners should be packing heavily, while in reality 
with the exception of a few isolated cases, they 
have barely started, together with the fact that 
there was no carry-over from last year, we are ex- 
tremely doubtful if there will be sufficient spinach 
to go around when we reach the end of the season. 

Under these conditions, for the buyers’ own 
protection and benefit, we feel that they should be 
strongly urged to cover their requirements. Prac- 
tically all packers have advanced their prices and 
a good many of them have withdrawn entirely. 

We are still in a position to take on a limited 


quantity at old prices, strictly subject to our con- 
firmation. 


CALIFORNIA SANITARY CANNING CO.” 


(NOTE—Since above the heavy floods have seriously hurt the 
Spinach crop and canners are withdrawing from the market.) 


BOOMING THE USE OF TOMATOES 


LL those interested in diet and health problems 
will be glad, we feel sure, to have their attention 
called to the following quotations from an article 
by E. V. McCollum and Nina Simmonds in the March 
issue of McCall’s Magazine. In regard to the increas- 
ing use of tomato juice for young children they say: 
“Orange juice is the best for them and is now 
recommended by physicians wherever the fruit 
can be obtained. Tomato juice is the other best 
_ source of vitamin C for infants. There is no pref- 
erence between orange and tomato juice and you 


can safely choose the one which you can get most 
conveniently. 


“The tomato is a vegetable which has just 
come into its own during recent years. Modern 
investigations have shown it to be-a very rich 
source of at least three vitamins, A, B, and C. 
Since it grows well in a wide variety of soils and 
climates, and because of its unusual vitamin con- 
tent as well as its appetizing flavor and attractive 
appearance, it should be considered one of our 
most common and most valued garden products. 


“Tomatoes which are marketed in large cities 
are often gathered while still green and allowed 
to ripen artificially. These have much less vita- 
min C than those which are left on the vines to 
ripen in the air and sunlight.” 


Dr. McCollum and Dr. Simmonds were writing 
abount fresh vegetables in this article. Such eminent 
medical authorities as Dr. A. F. Hess of Columbia Uni- 
versity, Dr. Elwood Hendrick, and Dr. William How- 
ard Fitch of the U. S. A. Medical Research Bureau all 
recommend canned tomatoes as well as a good source 
of vitamin C for infants. 
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MORRAL BROTHERS 


MORRAL, OHIO 
Manufacturers of 


-THE MORRAL CORN HUSKER 
Either single or double 


THE MORRAL CORN CUTTER 
Either single or double cut 


THE MORRAL LABELING MACHINE 


and other machinery 


Norwalk, Ohio 
Portland, Maine M : 
orral Bros. Oct. 1, 1927 
Nov. 9, 1926 Morral, Ohio 
Good Morning: 

Morral Bros. Referring to your inquiry the working of the new Morral Corn 
Morral, Ohio Cutter with the spur feed wheels, we wish to say that we are highly 
Gentlemen: pleased with the machine you installed for us this season. 

The Morral Double Huskers and Morral Cutters installed in our This is by far the best feed that we have seen on any Cutter 


and you may be interested in knowing that the machine handled 


canneries have fulfilled all claims made by you. We find their cap- all sizes of corn without clogging whatever. We had a lot of very 


acity large, their waste negligible, and their operation economical. smali corn this year and many nubbins, and even these fed in the 
Moreover, we were delighted at the adaptability of the machine to eee a ti t the old type feed 

. ve made a vast improvement over the old type 3 
a simple and economical canes , and we congratulate you on this. 

ours truly, With kindnest regards, we are 
Burnham & Morrill Co. Cordially, 
Geo. B. Morrill, President W C. Pressing Co. 
H. G. Pressing 


It will pay you to write at once for prices and further particulars 


MORRAL BROTHERS, Morral, Ohio 


BROWN, BOGGS Fndry., & Mach., CO., Ltd., Hamilton, Ontario, Sole Agents for Canada 


A HAND or POWER 
OPERATED 
DOUBLE-SEAMER 


with all the strength and 
perfection of the automatic 
machines. 


We have not cheapened it because 
it is hand driven. It has cut steel 
gears, seaming rolls mounted on 


ball-bearings. Equipped with both 
pulley and crank. 


CAMERON CAN MACHINERY CO. 


240 North Ashland Avenue, Chicago, U. S. A. 
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Regulations Governing Foods In Canada 


Issued By Geo. Hilton V. S. 
Veterinary Director General, Department of Agriculture Ottawa, Canada. 
(Continued from Last Week) 


(Note.—We have sometimes thought that Canada 
has progressed along the line of food regulations, defi- 
nitions of standards, and intelligent terming of labels, 
to a greater extent than have we in the United States. 
In the following article, republished from their official 
Gazette, dated February 11th, 1928, but just at hand 
March 6th, 1928, you will find that they have arrived 
at definitions covering standards and other regulations 
pertaining to canned foods in a manner that will prove 
helpful to every canner. These show what can be done, 
what ought to be done, and in that sense are a very 
good guide to all canners and other food producers. 

It is for this reason we are reproducing it here, as 


a help to the canner aati seeking the best way.— 
The Editor.) 


Beets 


“Fancy Quality Beets” shall be packed from the blood red 
variety of beets from which all skin, roots, stems, soft spots and 
other blemishes have been removed. The beets for this grade 
must be free from artificial color, uniform in size, color and tex- 
ture. The beets shall not exceed 1% inch in diameter. Only 
whole beets will be recognized in this grade. 

“Choice Quality Beets” shall be packed from the blood red 
variety of beets from which all skins, roots, stems, spots and 
other blemishes have been removed. The beets for this grade 
shall not exceed 1%4 inch in diamter. The beets must be free 
from artificial color, uniform in size, color and texture. 

“Standard Quality Beets” shall be packed from the blood 
red variety of beets which have been carefully peeled and trim- 
med and are free from roots or dark spots. The beets for this 
grade shall not exceed 2% inches in diameter. The beets must 
be free from artificial color and be fairly uniform in size, color 
and texture. The beets may be either whole or sliced. 

“Second Quality Beets” may be packd from any blood red 
variety of beets which have been carefully peeled and trimmed. 
The beets may be either whole or sliced. 

Fill 
In each case the can shall be as full of beets as possible. 
Weight 

The minimum net weight of a No. 2 can of beets shall be 20 
ounces; a No. 2% can, 28 ounces; a No. 3 can, 33 ounces; and a 
No. 10 can 106 ounces. 

Corn 

All grades of canned corn shall be packed from certain va- 
rieties of corn known to the trade as “Sweet Corn.” The corn 
shall be picked from the stalks when it is young and tender; 
that is, when the kernels are in a creamy or milky state on the 
cob. 

“Fancy Quality Corn” shall be packed from selected stock 
of young and tender corn. It shall be packed while still fresh 
and must have the distinctive flavor of young corn. It must be 
free from pieces of cob, silk, husks and specks. The color must 
be bright and the appearance creamy. 

“Choice Quality Corn” shall be young and tender, the color 
should be bright. It must have the distinctive flavor of young 
corn and be practically free from pieces of cob, silk, husks, 
specks, tough or withered corn. 

“Standard Quality Corn” shall be fairly young and tender 
and free from any considerable portion of cob, silk, husks or 
specks. The color must be reasonably bright with very little 
brown in it. 

“Second Quality Corn” may be packed from corn which, 
while still in the green state, is too matured to meet with the 
requirements of any of the foregoing grades. The finished prod- 


uct shall be fairly free from pieces of cob, husk or silk and shall 
be fairly bright in color. 


Fill 


All grades of corn shall be solid pack and the cans must 
be filled full. 


Weight 


The minimum net weight of the contents of a No. 2 can 
shall be 20 ounces. 


In all other standard size containers the minimum weight 
shall be propertionate to the sizes already mentioned. 


Use of Corn Bleach 
If sulphite of soda or other bleaches are used the fact. that 
such bleaching methods have been used shall be stated on the 
principal part of the label in plain letters, said letters to be not 


less than % of an inch in height, thus, “Bleached with Sulphite 
of Soda.” 


Variety of Corn 
When a variety of corn is claimed on the label, the corn 
must be true to that variety, i. e. Golden Bantam corn must be 
packed from the Golden Bantam yariety not from any other 
variety of yellow corn and Evergreen corn must be packed from 
the Evergreen variety not from Crosby, Country Gentleman, etc. 
Peas 


Peas shall be packed when fresh, green, young and tender. 
They shall be sound, clean and free from thistle, dock or other 
impurities. 


Grading for Size 

Grading shall be decided according to the size of the open- 
ing in the sieves through which the peas may be passed. 

If graded for size, the following grading shall be ob- 
served :— 

Size 1 peas are those which pass through an opening #: of 
an inch in diameter. 

Size 2 peas are those which pass through an opening Ys of 
an inch in diameter. 

Size 3 peas are those which pass through an opening 43 of 
an inch in diameter. 

Size 4 peas are those which with not pass through an opening 
34 of an inch in diameter. 

If size 5 peas are claimed the size shall be defined as those 
peas which will not pass through an opening % of an inch in 
diameter. 

When peas are not graded for size they shall be marked 
“Ungraded.” 

Declaration of Size 

Declaration of grading for size shall be in type not less 

than % inch in height. 


Grading for 
The following grading for quality shall be observed, said 
grading to be declared in type not less than % of an inch in 
height :— 
“Fancy Quality Peas” shall be those peas which open up 
practically unchanged in size by processing, are green and uni- 


form in color, young and tender and free from skins, splits, 
ete. The brine shall be clear. 


“Choice Quality Peas” shall be those which open up uni- 
form in size claiméd, color, maturity and cook, and which are 
free from any considerable amount of splits and skins. The 
peas should not have increased in processing more than 3% of 
an inch in diameter. The brine shall be clear. 


“Standard Quality Peas” shall be those which open up 
fairly uniform in size claimed, color, maturity and cook and 
which are fairly free from skins, splits and pods. The brine 
shall be fairly clear. 


“Second Quality Peas” may be any unripe peas which do 
not meet the requirements of the foregoing grading for quality, 
regardless of size. 


Brine 
Brine for peas shall be made from water, with or without 
the addition of salt or sugar. 
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Our Green Bean Grader with 
separating cylinders of this 
type gives a uniform and 
accurate grade. 


More than 60% of 1’s, 2’s and 
3’s have been secured from 
Refugee Stock that averaged 
160-170 to the pound. 


(Patented) 


CHISHOLM-RYDER COMPANY, Inc. 


NIAGARA FALLS, N. Y. 
MANUFACTURERS OF 


Green Bean Graders Can Markers Green Pea Viners 
Green Bean Cleaners Lift Trucks Green Pea Feeders 
Green Bean Cutters Conveyors Green Bean Snippers 


SPECIAL MACHINERY BUILT TO ORDER. 
SPECIAL AGENTS 
A. K. ROBINS & COMPANY, INC. JAMES Q. LEAVITT CO. BROWN BOGGS FOUNDRY & MCH. CO., Ltd. 


Baltimore, Md. Ogden, Utah Hamilton, Ontario 


A SOLID PACK OF WHOLE TOMATOES! 


T= Hansen‘ Automatic Tomato Filler fills into cans either firm or ripe tomatoes as whole as they 

are placed into the hopper. The agitation required to place tomatoes into the measuring cups 
is adjustable to suit either firm or ripe tomotoes. The tomatoes are drained, the juice being automa- 
tically proportioned among the cans and filled through the funnels. A separate fill adjustment is pro- 
vided for tomatoes and juice. There is no loss of tomatoes or juice in absence of cans, Hansen 
fillers automatically stop. Hansen tomato fillers handle No. 25 and No. 3 cans without changes 
and can be adjusted for No. 2 cans within a few minutes. The saving in labor when getting 


HAND PACKED QUALITY AUTOMATICALLY will pay for your filler. 


bs HANSEN CANNING MACHINERY CORPORATION 
CEDARBURG, WISCONSIN 


Hansen Automatic 
Tomato Filler 


Hansen Sanitary Hansen Quality Hansen Sanitary Hansen Fruit 
Corn Cooker Filler Pea Grader Can Washer and Vegetable Filler 
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Weight 

The minimum net weight of a No. 2 can of peas shall be 
20 ounces. The minimum net weight of the drained solids after 
processing shall be 12% ounces. 

In all other standard size containers the minimum net 
weight of the contents of the container as also the minimum 
net weight of the vegetables used shall be proportionate to the 
sizes already mentioned. 

Labelling of Peas 


Th label shall show on its principal part the quality of 
the peas, i. e. “Fancy Quality Peas” or “Standard Quality 
Peas” in type not less than % of an inch in height, and also 
the number of the sieve in type not less than % of an inch in 
height, i. e. “Size No. 1” or “Size No. 2” or “Sieve No. 1” or 
“Sieve No. 2” as the case may be. 


Ripe Peas 

Ripe peas may be canned provided only that the label shows 
the words “Ripe Peas” or “Soaked Peas” on the principal part 
of the label in plain type not less than % of an inch in height. 

Variety of Peas 

When the label calls for a variety of peas, the peas must 
be true to that variety, thus, Early June Peas must be packed 
from the Early Smooth varieties and Sweet Wrinkled Peas 
must be packed from the Sweet Wrinkled varieties of peas. 


Colour in Peas 


The use of Sulphate of Copper or other artificial color for 

coloring peas is prohibited. 
Pumpkin 

“Fancy Quality Pumpkin” shall be packed from sweet, 
ripe, clean, sound pumpkin of fine texture from which the seeds 
and pulpy portions have been removed before the pumpkin is 
cooked. The finished product must be in the form of a heavy, 
thoroughly sieved pulp, free from portions of skins, seed, shreds, 
or free liquid and must not contain more than 90 per cent of 
water as determined by drying in a vacuo of 70 degrees C. 


“Choice Quality Pumpkin” shall be packed from sweet, ripe, 
clean, sound pumpkin ef fine texture from which the seeds and 
pulpy portions have been removed before the pumpkin is cooked. 
The finished product must be in the form of a heavy, thoroughly 
screened pulp and free from any considerable portion of skin, 
seeds or shreds and must not contain more than 91 per cent of 
water as determined by drying in a vacuo at 70 degrees C. 


“Standard Quality Pumpkin” shall be packed from sweet 
varieties of ripe, clean, sound pumpkin. The finished product 
must be in the form of a heavy, thoroughly screened pulp and 
free from any considerable portion of skins or seeds and must 
not contain more than 92 per cent of water as determined by 
drying in.a vacuo at 72 degrees C. 


“Second Quality Pumpkin” may be packed from sweet va- 
rieties of ripe, clean, sound pumpkin. The finished product 
must be in the form of a heavy, thoroughly screned pulp and 
free from any considerable portion of skins or seeds and must 
not contain more than 92.5 per cent of water as determined by 
drying in a vacuo at 70 degrees C. 

Use of Cornstarch 


The use of cornstarch or other filler will not be permitted 
in Fancy Quality Pumpkin but will be permitted in “Chotce: 
Quality Pumpkin,” “Standard Quality Pumpkin” and “Second 
Quality Pumpkin,” providing that the presence of the same is 
declared upon the label in plain type nof less than one-eighth 
of an inch in height, directly under the word “Pumpkin” on the 
main part of the label, thus, “Pumpkin, thickened with corn- 
starch.” 

Fill 

All cans must be filled full of pumpkin. The head space 
allowed for a No. 2, 2% and 3 can will be % inch, for a No. 10 
can %g of an inch. 


Weight 
The minimum net weight of the contents of a No. 2 can of 
pumpkin shall be 19 ounces; a No. 2% can, 30 ounces; a No. 3 
can, 33 ounces, and a No. 10 can 104 ounces. 
Squash 
The grades of Quality and Quantity above as applied to 
pumpkin shall also apply to Squash. 
Spinach 
“Fancy Quality Spinach” shall be packed from spinach 
which is canned when young, crisp, tender and free from sand, 


dirt or foreign weeds and practically free from seedy stalks. No 
wilted spinach will be allowed in this grade. 
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“Choice Quality Spinach“ shall be packed spinach which is 
canned when fairly young and tender and free from sand, dirt 
or foreign weeds. . 

_ “Standard Quality Spinach” shall be packed from spinach 
which is sound, wholesome, edible and in every way fit for hu- 


man food. 
Weight 


The minimum net weight of a No. 2 can of spinach shall 
not be less than 19 ounces, a No. 2% can, 27 ounces, and a No. 
10 can, 100 ounces. 

Tomatoes 


_ “Fancy Quality Tomatoes” shall be packed from selected, 
prime, clean, sound, red-ripe tomatoes. The finished product 
shall be red in color, free from pieces of skins, cores, black spots 
or sun scald. The tomatoes shall be practically whole. The 
can shall be full. 

“Choice Quality Tomatoes” shall be packed from selected, 
clean, sound, red-ripe tomatoes. The finished product shall be 
of good flavor, fairly red in color, free from pieces of skin, cores, 
black spots or sun scald. The can when opened should show the 
majority of the tomatoes whole or in large pieces. 

“Standard Quality Tomatoes” shall be packed from field run 
of clean, sound, ripe tomatoes. The finished product shall be of 
good flavor, practically free from skins, pieces of core, black 
spots or sun scald. 

“Second Quality Tomatoes” may be packed from tomatoes 
which must be sound and clean and reasonably ripe. The fin- 
ished product must be well peeled, cored and trimmed and free 
from any unwholesome substance, but need not necessarily be 
uniform in color or appearance. 


Fill 
All cans must be filled full of tomatoes. The head space 


allowed for cans sizes No. 2, 2% and 3, when processed will be 
half an inch. For can size No. 10 it will be three-quarters of 


an inch. 
Weight 


The minimum net weight of a No. 2 can of tomatoes shall 
be 19 ounces; of a No. 2% can, 28 ounces; of a No. 3 can, 32 
ounces, and of a No. 10 can 103 ounces. 


Use of Salt or Sugar 


If salt or sugar be used, it must be used dry or dissolved in 
the juice that comes out of the tomatoes. Brine made from 
water and sugar or salt or both will not be allowed. 


Juice 


The juice which comes out of the tomatoes after peeling 
may be added to the bulk wher filling the cans, but it must be 
the juice out of that particular lot of tomatoes. This does not 
apply to the juice or pulp obtained from trimmings. 

Tomato Puree 

“Tomato Puree” shall be made from clean, sound, ripe to- 
matoes of good flavor with the skin and seeds removed and con- 
centrated to one-half or less of its original bulk. 


Tomato Pulp 


“Tomato Pulp” may be made from trimmings of clean, 
sound tomatoes that have been thoroughly washed and sorted 
before peeling. Trimmings which contain dirty particles, por- 
tions of rot, ferment, mould or other objectionable matter shall 
not be used in the manufacture of pulp. 

Strained Tomatoes 


“Choice Quality Strained Tomatoes” is the product obtained 
by straining clean, sound, whole, ripe tomatoes either raw or 
— through a screen that’ removes all the stems, skins and 
seeds. 

“Standard Quality Strained Tomatoes” is the product ob- 
tained by straining clean, sound, ripe tomatoes or clean, sound, 
ripe portions thereof, either raw or cooked, through a screen 
that removes the stems, skins and seeds. 


Tomato Paste 

“Choice Quality Tomato Paste” is the product made from 
“Choice Quality Strained Tomatoes” concentrated by evapora- 
tion, with or without the addition of salt. It contains not less 
than 20 per cent of tomato solids as determined by drying in 
vacuo at 70 degrees C. 

“Standard Quality Tomato Paste” is the preduct made from 
“Standard Quality Strained Tomatoes” concentrated by evapo- 
ration, with or without the addition of salt. It contains not less 
than 20 per cent of tomato solids as determined by drying in 
vacuo at 70 degrees C. 

Concentrated Tomato Paste 

“Choice Quality Concentrated Tomato Paste” is the product 

made from “Choice Quality Strained Tomatoes” concentrated by 
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NEW PLANT OF 
SOUTHERN CAN COMPANY 


GIBBS INDUSTRIAL BUILDING 


Baltimore - - Maryland 
Largest of Independent Plants. 


AYARS UNIVERSAL AYARS BEET AY ARS BEET AYARS BEET 
FILLER TOPPER QUARTERER SPLITTER 


AYARS BEET GRADER 


FULL LINE OF BEET MACHINERY-- 


In addition to the above can furnish you Beet Peeler, Slicer, Steamer etc. 


AYARS MACHINE COMPANY SALEM, NEW JERSEY 


CORN SHAKER CAN STERILIZER CAN CLEANER FRICTION CLUTCH ANGLE HANGER 
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evaporation, with or without the addition of salt. It contains 
not less than 30 per cent of tomato solids as determined by dry- 
ing in vacuo at 72 degrees C. i 

“Standard Quality Concentrated Tomato Paste” is the prod- 
uct made from “Standard Quality Strained Tomatoes” concen- 
trated by evaporation, with or without the addition of salt. It 
contains not less than 30 per cent tomato solids as determined 
by drying in vacuo at 70 degrees C. 

The finished product of Tomato Puree, Tomato Pulp, 
Strained Tomatoes and Tomato Paste shall be sterile. 

Held Tags 

Notwithstanding anything in the foregoing Regulations, an 
Inspector may, if he has reason to believe that any fruit, vege- 
table or milk products, canned, bottled, evaporated, dried de- 
hydrated or otherwise preserved for food for export, have been 
hanled or dealt with in any way not in accordance with the pro- 
visions of the Act of Regulations, seize and detain, at any time 
and in any place, any such fruit, vegetable or milk products by 
placing thereon a numbered Held Tag, and any person who 
moves or causes to be moved any such fruit, vegetable or milk 
products or removes the Held Tag without the authority of an 
Inspector or the Veterinary Director General is guilty of an of- 
fense under the Act. 

Any person or persons who moves or causes or allows to be 
moved any article subject to any of the provisions of the Act 
and these regulations, unless such provisions have been com- 
plied with or issues or signs or uses any certificate or statement 
that is-false, untrue or misleading which is or may be made, in 
respect to such article, is guilty of an offense under the Act. 


THE END. 


THE EFFECTS OF FERTILIZER ON THE QUALITY 
OF CANNED TOMATOES 


W. B. Mack, Associate Professor of Vegetable Garden- 
ing, Pennsylvania State College. 


XPERIMENTS on the fertilizer requirements of 
ty certain truck crops have been in progress at the 
Pennsylvania Agricultural Experiment Station 
since 1917. The crops studied thus far have been early 
cabbage, early potatoes and tomatoes. These have 
been grown in a four-year rotation in the order named 
with wheat, followed by clover and grass as the fourth 
crop. Thirty-three different formulas and combina- 
tions of fertilizers and manure are being compared. 
Most of the treatments are represented by eight differ- 
ent plots in the experimental area. Only two of these, 
however, are occupied by any one of the crops in a 
given season, because of the fact that all crops are 
grown each year. Since the four sections, as well as 
the crops on a given section, are being rotated, each 
crop occupies all of the different plots once in every 
four years. 

Bulletin 210 of the Pennsylvania State College 
School of Agriculture and Experiment Station, con- 
tains a summary of the experimental work on this pro- 
ject during the first ten years. This bulletin reviews 
primarily the effects of the various fertilizers on early 
and total yields. Only one study on the relation of fer- 
tilizers to quality is included, namely, the effect of 
ee plant food elements on the solidity of cabbage 

eads. 

The following report deals with investigations 
during the past year on the quality of canned tomatoes 
as affected by fertilizer treatments. 

Plots were selected in the experimental area so 
they constituted separate series for each of the plant 
food elements. In each series two of the elements were 
kept constant at a medium quantity, while the third 
was varied from zero through low and medium to high 
application. The analyses represented in the series 
were as follows: 
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Fertilizer Treatments of Plots in Series 


Nitrogen Phos. Acid Potash 

Series Series Series 
eee 0-10-8 6- 0-8 6-10- 0 
ee 3-10-8 6- 5-8 6-10- 4 
Medium .......... 6-10-8 6-10-8 6-10- 8 
9-10-8 6-15-8 6-10-12 


The fertilizers were made up of nitrate of soda, 16 
per cent superphosphate, and muriate of potash. The 
applications were the equivalent of 1,000 pounds to the 
acre of the above analyses. Samples were selected also 
from two plots which received 30 tons of manure to the 
acre. 

In September 14, when the crop was at its height, 
a 16-quart basket of fruit was picked from each plot 
included in the above series. Since all treatments were 
duplicated, two baskets of each were obtained, with the 
exception of low and high nitrogen and low phospho- 
rus, of which one basket was lost through a mistake in 
loading. 

Through the courtesy of Mr. J. E. Morrow, of the 
Welfare Department of the Western Penitentiary at 
Rockview, the tomatoes were canned on the next day 
in the penitentiary cannery. Mr. Morrow personally 
supervised the entire operation of canning. Three No. 
10 cans were packed with the.fruit from the separate 
plots, except in a few cases, where two cans only were 
filled. The numbers of the plots from which the fruit 
was obtained were scratched on the bottoms of the re- 
spective cans. 

The canned tomatoes were stored in a cool storage 
and were opened and studied between February 14 and 
22, 1928. The various series were tested separately. 
Four cans were taken at random, and key letters were 
marked on the tops. They were opened simultaneously 
and their contents were weighed and spread on large 
trays. The juice which drained out was poured off 
and weighed. Counts were made of the total number, 
and the number of whole fruits. These counts could 
be made readily, since the individual specimens were 
firm enough to be distinguished from each other. Two- 
cunce samples of juice were bottled and placed in a cool 
place for acidity measurements, which were made later 
in the same day by means of a potentiometer. The 
samples on the trays were ranked in order of their 
flavor and the color of the red-ripe fruits. The key let- 
ters on the tops and the plot numbers on the bottoms of 
the cans were associated after all tests were made. 

The results of these studies are presented in the 
accompanying table. The comparative color of the red- 
ripe fruits and the flavor are not listed. The former 
item was very difficult to estimate and the estimates 
did not agree at all for samples from, the same plots. 
The ratings of flavor within the groups of four samples 
were found to agree very well with the acidity. 

The percentage of juice and the proportion of solid 
fruits were very variable, even between cans from the 
same plot. Generally there was a smaller percentage of 
juice when the number of whole fruits was relatively 
high. The fact that the fruits in one can might be 
mostly solid, while those in another can from the same 
plot were nearly all soft, indicates that accidental dif- 
ferences in the lots were the chief cause of differences 
in this respect. The presence of one or two soft toma- 
toes in a can was probably responsible for the soften- 
ing of the entire can. Since the differences in juiciness 
and solidity were as great between cans from the same 
treatment as between the averages for separate treat- 
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Can Tell You— 


CORES of big canners can tell you that 
H & D Maximum Strength Canned 
Goods Boxes are the most economical 
method of packing and shipping canned 
goods because—they do what they are 
built to do—deliver their contacts intact. 


THE HINDE & DAUCH PAPER COMPANY 
800 Decatur Street + Sandusky, Ohio 


HINDE & DAUCH 
CORRUGATED FIBRE 
SHIPPING BOXES 
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391-399 WEST-SPRING STREET 


THOM. A. SCOTT MANAGER OF THE Gen 


ZAVANLLING MAC HINER, 


YOUR © FOR 


QUALITY 


Our seed peas possess ability to carry 
IT 


into your can 


GALLATIN VALLEY SEED COMPANY 
BOZEMAN, MONTANA 


Let us quote for contract growing or for prompt shipment 
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ments, the differences between these averages are not 
significant in any case. The absence of any correlation 
between the amount of a given plant-food element and 
the relative juiciness or solidity of the fruit likewise 
indicates that the differences are not significant. The 
acidity of the fruits from manure plots was signifi- 
cantly less on the average than that of the fertilized to- 
matoes, and the flavor was noticeably less agreeable. 

The study indicates, therefore, that variations in 
quantity of either nitrogen, phosphor’is or potassium 
produces no difference in the quality of the canned to- 
matoes, as measured by color, flavor, solidity and pro- 
portion of solid material to juice. Large applications 
of manure seem to produce a less agreeable flavor in 
the fruit, but do not affect the other factors in quality. 

A comparison of the yields of the given plots with 
the measurements of the various factors in quality 
shows that there is no association between yield and 
canning quality, except possibly on the manured plots. 

In conclusion it may be stated that the grower may 
use the fertilizer which he has found to promote the 
highest yields, without fear that the quality of the can- 
ned fruit will be lowered by it. 


TABLE I. 


The Effect of Fertilizers on the Quality of Canned 
Tomatoes. 


Avg. contents of cans 


mM 
Nitrogen Series 
ee 4 0 3 19.0 2955.0 28.1 53.1 4.34 14.53 
1 8 3 19.0 2993.3 29.3 42.1 4.30 10.71 
Average 19.0 2974.1 28,7 47.6 4.32 12.62 
ee ee 5 16 3 25.0 2893.3 37.2 13.5 4.32 12.03 
5 15 3 21.7 2973.3 36.6 7.4 4.35 13.07 
1 10 3 21.0 3010.0 27.6 52.4 4.30 11.57 
Average 21.4 2991.7 32.2 29.9 4.33 12.31 
ee, ee 5 14 3 24.7 2956.7 35.2 22.3 4.33 12.04 
Prosphorus Series 
IS seccuosanccsnepases! 1 7 3 20.3 2913.3 29.2 39.3 4.35 12.20 
4 11 2 23.0 2785.0 36.8 8.3 4.29 34 
Average 21.7 2849.2 33.0 23.8 4.32 9.27 
Fo 5 12 3 22.3 2856.7 37.2 7.7 4.32 10.37 
eee 5 11 3 21.7 2920.0 33.9 23.3 4.34 13.78 
2 7 3 22.0 2873.3 31.4 40.3 4.31 17.51 
Average 21.9 2896.7 32.7 31.8 4.33 15.65 
BERD icceseernencce 2 8 3 20.3 2860.0 30.9 45.4 4.33 23.34 
5 10 3 20.3 2920.0 31.6 32.5 4.33 18.79 
Average 20.3 2890.0 31.3 39.0 4.33 21.07 
Potash Series 
SE eer 1 6 3 22.7 2820.0 30.8 47.7 4.29 10.90 
4 12 3 17.0 2783.3 30.4 43.3 4.37 15.74 
Average 19.8 2851.7 30.6 45.5 4.33 12.82 
2 10 3 22.7 2936.7 27.6 51.8 4.32 14.46 
5 8 3 18.7 2916.7 31.4 38.3 4.37 18.40 
Average 20.7 2926.7 29.5 45.1 4.35 16.43 
Bet vcccceenens 2 11 3 23.0 2983.3 29.2 41.6 4.33 13.48 
5 7 3 21.3 2936.7 34.6 23.2 4.33 14.95 
; Average 22.2 2960.0 31.7 32.4 4.33 13.72 
a |S | eee 2 12 3 22.0 2870.0 33.6 16.6 4.29 12.15 
5 6 3 20.7 ~ 2993.3 28.7 42.8 4.31 14.15 
Average 21.4 2931.7 31.2 29.7 4.30 13.15 


30 Tons Manure 
4 3 3 18.7 2873.3 38.0 17.5 4.43 31.55 

1 15 2 18.5 2955.0 32.7 33.2 4.45 32.99 
Average 18.6 2914.2 35.4 23.8 4.44 32.27 

(1) A pH value of 7.00 indicates neutrality; 1.00 is approximately the pH 


Value of 1-10 normal strong acid. The larger pH value, therefore, the less 
acid in the solution. 


FARMERS’ PLANTING INTENTIONS 
SEASON OF 1928 


N the average date of March 1, 1928, about 50,000 
farmers scattered over all the United States, re- 
porting to the Department of Agriculture at 
Washington, told of what they had in mind on that 


date to plant this year, weather and other conditions 
permitting. 
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Maryland farmers indicated a decrease in tobacco 
and hay acreage, but increases in corn and oats and 
barley and Irish and sweet potatoes. 

A partial summary of the returns is shown below. 

. Please take note that— 


This statement of farmers’ intentions to plant 
is NOT A FORECAST of the acreage that will 
actually be planted. It is only an indication of 
what farmers said they had in mind to plant at 
the time they made their reports to the United 
States Department of Agriculture. The reports 
of acreage actually planted, to be issued in July, 


should not be expected to show the same changes 
as the intention reports. 


MARYLAND North Entire 
Planting intentions Atlantic United 
1928 States States 
Ve 5°96 Bg SANs 
~Po 0.2 0 
Sad Ses Da, De, 
Mocs AES AOS WSS 
Acres Acres 
Corn. ...: 105 541,000 105.2 102.8 
i 105 54,000 102.7 98 
‘ 125 ~ 11,000 111.3 123.9 
Potatoes, Irish........ 115 49,000 110.4 111.9 
Potatoes, Sweet...... 105 12,000 95.0 105.5 
95 30,400 102.5 115.5 
443,000 96 425,000 97.6 98.6 


Note: And if they want to do this with so-called 
field crops, they will have the same inclination towards 
canning crops. And this is not a year for increases.— 
The Editor. 


FREIGHT RATES FROM MILWAUKEE TO - 
SOUTHWEST 


ATES on canned vegetables, in carloads, from Mil- 
waukee and other Wisconsin points to Montgom- 
ery, Ala., have been found unreasonable and un- 

duly prejudicial in a decision of the Interstate Com- 


- merce Commission, which has prescribed reasonable 


rates for the future. The Commission’s decision re- 
quires the establishment, on or before May 29, of rates 
which shall not exceed the following: From Milwaukee, 
71 cents per 100 pounds; from Chotek, 84 cents; from 
Bangor, Baraboo, Berlin, Elkhart Lake, Green Bay, 
Lancaster, Oakfield, Oconto, Oostburg, Readville, Spar- 
ta, Theresa and Wausau, 79 cents. 


The carriers are also required to eliminate the 
preference existing in the relationship between the 
rates from these Wisconsin points to Alabama and 
those from the same points to Meridian, Miss., and Mo- 
bile, Ala., and are required to establish and maintain 
rates to Montgomery which shall not exceed the con- 
temporaneous rates from these points to Meridian, 
Miss., by more than 2 cents, and which shall not be 
higher than 5 cents under the contemporaneous rates 
from the same points to Mobile. 


—Since 1913— Reference: National Bank of Baltimore 
CANNED FOODS BROKERS COMMISSION MERCHANTS 


Howard E. Jones & Co., Inc. 


200-202 E. Lombard St. at Calvert St., Baltimore, Md. 
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LANDRETH 
GARDEN SEEDS 


Spot or 1927 Crop Seeds 


WE OFFER 


Peas Okra Cabbage Cucumber 

Corn Tomato Spinach Snap Beans 

Beet Squash Pumpkin Cauliflower 
Dwarf Lima Beans 


or Any Other Varieties You May Want 


FUTURE OR 1928 CROP SEEDS 


When ready to place your Contract order for delivery after 
1928 crop is harvested, write us for prices. 


If we had not grown good seeds, given fair prices, fair service 
and careful attention to business, we would not be the oldest 
Seed House in America, as this is our 144th year in the business. 


D. LANDRETH SEED COMPANY 


BRISTOL, PENNSYLVANIA 


BUSINESS ESTABLISHED 1784 
144 years in the Seed Business 


MONARCH 


A Line-up for Economy 


In Tomato Operations 
Washing and Scalding equip- 
ment frequently represents an 
important factor between pro- 


Are You Losing Money 
By Using Field Crates ? 
We do not know of a single 


canner who has used the % 
field Hamper who has changed 


54 Field Hamper 


back to crates. 


Our long list of pleased custom- 
ers is our best salesman. 


Planters Mfg. Co., Inc. 


Portsmouth, Va. 


Rotary Washer 


fitable or unprofitable tomato 


operations. For the utmost 
in economy and efficiency in- 
stall Monarchs. 


Send for booklet. 


Tomato Scalder 


S.O.RANDALL's SON 


Baltimore Maryland 


MONARCH 


PHILLIPS SALES CO. Inc., 


BROKERS and COMMISSION 
Canned Foods and Canners’ Supplies 
Located in the heart of Maryland’s greatest packing 


industry. 


Brokers and representatives desired in all markets. 


Packers’ accounts solicited. 
CAMBRIDGE, MD. U.S. A. 
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News Around 


April 9, 1928 


The Industry 


The Doings of Canners and Others in All Sections of the Country— 
A Family Chat of Every Day Doings. 


CALIFORNIA 


Plan Cannery—The Humboldt Packing Corporation has an- 
nounced plans for erecting a fruit and vegetable cannery at 
Eureka, Calif. i 


Doubling Up—The cannery of the H. J. Heinz Company at 
Berkeley, Calif., is to be doubled in size this season, the work 
to be completed in time to handle the tomato crop. 


Brokers Wanted—We are advised that the Old Mission Can- 
neries, Inc., North San Diego, Calif., are seeking brokers cover- 
ing sales on Green Chili, Pimientos, Olives, Olive Oil, and Tomato 
Products in the following territories: New England, Middle and 
Southern States, Utah, Nevada, Idaho, Montana, Colorado, 
Wyoming, North and South Dakota, Nebraska, Arkansas, and 
Michigan. 


To Operate—The Ontario (Calif.) plant of the California Co- 
operative Canneries, Inc., with J. B. Southwell, Manager, will 
can peaches this season. 


New Warehouse—Spur tracks to connect the warehouse of 
the Lodi Canning Company, Lodi, Calif., with the Southern Pa- 
cific and the Central California Traction lines are to be built 
in a short time. It was recently announced that the canning 
company will erect a warehouse 200 feet square. 


INDIANA 


Holding Conferences with Growers—The Vincennes Packing 
Company, Vincennes, Ind., has just concluded a series of con- 
ferences with their growers held at their various plants, in an 
effort to have better quality tomatoes produced. 


Fame Offered Canning Site—A seven-acre plant site has 
been offered by Mr. B. Douglas, whose farm is southeast of 
Shelbyville, to the Fame Canning Company for the erection of 
a new plant. The Fame Canning Company’s factory was re- 
cently destroyed by fire. 


Will Not Operate—The plant of the Van Camp Packing 
Company at Anderson, Ind., will not be operated this season. 


Farmers Eager for Acreage—The Tomato Products Com- 
pany of Paoli, Ind., found it necessary to restrict their acreage 
to three acres per grower in order to satisfy as many farmers 
as possible. Even then about thirty farmers were turned away 
without contracts. 


NEW YORK 


Rebuilding—On the evening of January 20th, 1928, fire com- 
pletely destroyed the fine canning plant owned by Messrs. Tug- 
well & Wiseman, Inc.; Model City, N. Y. 

We are informed that they intend to rebuild the plant—in 
fact, the walls are already being erected of the celebrated con- 
crete cinder blocks, making the factory buildings as nearly fire- 
proof as possible. 

They intend to equip the plant with the finest up-to-date 
canning machinery that will make it one of the best-equipped 
factories in New York State. 

These new advantages and improvements will place the 
company in position to pack the finest quality of canned foods 
and give better service to the trade. 

Tugwell & Wiseman, Inc., intend to make this plant one of 
the show places of the great beauty belt known as the Niagara 
Frontier, and thereby adding something which will be of interest 
to the many thousands of people that visit this beautiful section 
of the State of New York. 


OHIO 

Cannery Closed—Charles Bloom, manager of the Camden 
Canning Company, Camden, Ohio, says that his company will 
not operate this year. 

OREGON 

New Cannery—The Dalles Packing Corporation has been 
incorporated at The Dalles, Ore., with a capital stock of $50,000, 
to engage in the canning business. The incorporators are J. L. 
Kelly, J. H. Weiss and C. P. Williams. 


TRI-STATES 


Making Preparations—The Monocacy Valley Canning Com- 
pany is busy remodelling the corn plant at Middletown, Md., 
which they recently leased. The splendid quality of their prod- 
ucts calls for greater production to meet the increased demand. 


Want Information—The New Jersey Empire Pickle Works, 
Inc., Newark, N. J., are seeking information concerning the 
canning and necessary equipment for handling Sauer Tier. 
Mr. S. Binstock is president. 

Visiting the Trade—F. Hall Wrightson of Charles T. Wright- 
son, Easton, Md., spent several days this week calling on their 
trade in New York City and Philadelphia. 


Taking Orders—Burton Proctor of N. H. Fooks & Co., Pres- 


ton, Md., called on the trade the past ten days in New York 
and the New England markets. 


All Set—Stokely Bros. and Company, who recently pur- 
chased the Atlantic Canning Company plant at Rehoboth, Del, 
are building an addition to it and” are installing equipment to 
handle Peas and Lima Beans. The work is rapidly nearing 


completion and will give them a plant that will be modern in 
every respect. 


Wants a Crack at It—This warm spring weather is doubly 
attractive to Harry Cannon as he is anxiously looking forward 
to using the golf clubs his friends presented to him at the 


Chicago Convention. We predict Harry will soon be eligible 
to join the “hole-in-one” club. ; 


Congratulations—Sam Rosenstock of the Frederick City 


Packing Company, Frederick, Md., returned Tuesday from an 
extensive honeymoon. 


On the Table—The W. F. Assau Canning Company, Balti- 
a covering the tops of all work tables with Monel Metal. 


.. H. Roberts also has quite an installation of this non- 
corrosive acid-resisting covering. 


WASHINGTON 


Incorporations—The Trinity Packing Company has been in- 
corporated at Seattle, Wash., to operate a fish canning business 
the capital stock being $25,000. The incorporators are Samuel 
Freeman, L. R. Ellson and Carl Rubenstein. 


The North Pacific Fisheries, Inc., has been incorporated at 


Seattle, with a capital stock of $35,000, by Ottar Hofstad, Emil 
Dahl and Leif Buschmann. 


The Washington State Canners has been incorporated at 
Seattle, Wash., with a capital stock of $30,000, by W. E. Epper- 
son, A. W. McCoy and D. J. Matthews. 


P. A. F. Buys Canneries—Purchase of three salmon can- 
neries from Austin Nichols & Co., of New York City, for a con- 
sideration understood to approximate $500,000, was announced 
by Pacific American Fisheries. 

The canneries, known as units of the Wilson Fisheries 
string, are the J. L. Smiley plant at Ketchikan, Alaska; the 
yy aod Cannery, at Anacortes, and a plant at Port Walter, 

aska. 

The Smiley cannery at Ketchikan will be the only one oper- 
ated this year. The other two will be overhauled for probable 
cperation next season. 

Included in the deal is all the floating equipment of the 
three canneries, including scows, tugs and tenders. 

The purchase brings the total of the P. A. F. canneries to 
fourteen. Of these, nine will be operated this year, including 
the “home plant” at Bellingham. 

HAWAII 


New Office Building—The Hawaiian Pineapple Company, 
Ltd., will move shortly into its new $500,000 general office and 
utility building near the cannery at Honolulu. The structure 


is of reinforced concrete construction and is four stories in 
height, with the entire top floor given over to office purposes. 
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PHILLIPS CAN COMPANY 


MARYLAND’S MOST MODERN CAN PLANT 


Manufacturers of: 


Packers’ Cans 


Highest Class Service. Bliss and Max Ams Closing 
Machines. Rail, State Road, and Water Shipments 


CAMBRIDGE, Md., U. S. A. 


ROGERS BROS. SEED COMPANY 
Breeders and Growers 


326 West Madison Street, Chicago, IIlinois 
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Speaking 
FINISHERS 


THEY HAVE NO EQUAL 


Improved Brush Finisher 
Indiana Paddle Finisher 


Kook-More Koils 
Indiana Grading Tables Copper Steam J acketed Kettles Indiana No. 10 Fillers 
Indiana Corn Shakers Copper Steam Tilting Kettles Peeling Knives 
Indiana Continuous Pumpkin Indiana P ulpers ; Fire Pots 
Wilters Indiana Chili Sauce Machine Soldering Steels, 


Pulp Pumps 


Copper and Monel Pulp— 
Steam Traps i 


INDIANAPOLIS, IND. 


Dippers 
Steel Stools ANGSEN AMP Open and Closed Retorts 
Enameled Pails Steam Cranes 
Enameled Pipe . Clevo Metallic Coating 
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Surmounting the structure is a water tank, fashioned in the 
form of a huge pineapple, and which will be illuminated at night. 


CANADA 


Canners Merge—Tht Quality Canners of Canada, Ltd., of 
Windsor, Ont., operating plants at Essex, Harrow, McGregor 
and Cottom, have merged with the Harvest Canning Co., of 
Hamilton; E. C. Metcalfe Canning Co., at Deseronto, and the 
Hallowell Canning Co., of Bloomfield. 


The new organization will be known as the Quality Can- 
ners of Canada, Ltd., with Mr. John Wall as president and 
managing director. The company plans to establish plants in 
Quebec and British Columbia also. This will give them plants 
extending across the continent. The motive behind the merger 
is to provide the new company with the means of reaching all 
the large consuming centers at the lowest rate of freight, there- 
by increasing the earning capacity of the concern. 

The new company will carry on a business of canning soups 
and other specialties, as well as fruits and vegetables, and of 
the preserving of jams and jellies. 


DO YOUR FEET ACHE? WELL, SOAK ’EM IN 
TOMATO SOUP 


“It’s the One Best Bet!” Declares Oliver G. Hughson, 


Who Knows His Oats When It Comes to 
the Lycopersicon 
Says “The Morning Oregonian”: 


HEN feet ache from pounding city pavements, 

soak ’em in tomato soup. When the joy of a 

long tramp over woodland trails is banished by 

burning feet, soak ‘em in tomato soup. When the bail 

was inspiring, but the dancer’s feet will scarcely drag 
him home, let him soak ’em in tomato soup. 

This is the sage advice of Oliver G. Hughson, sec- 

retary of the Massachusetts Builders Association. Mr. 

Hughson is 63 years old, but his feet are in their prime. 


GEORGE, DO You 
WHAT : 
BECAME OF ALL THAT“:, 
TOMATO SQUP? 
a \ fej 
7 


He takes a 20-mile stroll out to Hillsboro just for sup- 
per, and when he wants a little exercise walks to Salem, 
52 miles. He recently walked to the capital in 13 hours 
for a conference with Governor Patterson. 

Tomatoes Get Due Credit 

Mr. Hughson does not attribute all his success as 
a walker to the lowly tomato, but he gives it due credit. 
A Chicago doctor told him tomatoes were excellent re- 
storatives for feet because tomatoes contained oxaiic 
and malic acids. Mr. Hughson tried the homely rem- 
edy, found it worked, and now passes his boon along to 
brother hikers. 

Mr. Hughson thinks it nothing short of criminal 
that at least a bottle of tomato catsup was not carried 
by each of the 200 odd hikers who recently started 
from Los Angeles for New York. 

Directions Prove Simple 


Directions for using the Hughson treatment are 
simple. “Make a hot foot bath of tomato soup,” says 
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Mr. Hughson, “or cooked tomatoes will do. Make 
enough solution to cover the feet, say from a quart toa 
gallon, depending on whose feet. After soaking the 
feet in this bath have ready a tomato poultice, made 
with bread crumbs, and bind the poultice on hot. The 
relief is instantaneous and the results surprising.” 

Mr. Hughson knows his tomatoes when it comes to 
hiking. He travels the road at four miles an hour, tak- 
ing two 3-foot paces every second. This gait, he says, 
takes him to Salem in exactly 13 hours. Anyone chal- 
lenging his figures is invited to work it out on paper by 
logarithms or any method desired. And, says Mr. 
Hughson, if there seems to be too many feet involved 
in 52 miles, soak ’em in tomatoes. 


TENTATIVE PROGRAM, TRI-STATE PACKERS 


Spring Meeting to Be Held at Hotel Rennert, Baltimore, 
on Thursday and Friday, April 12th and 13th. 


Thursday, April 12th—1.00 P. M. 

Executive Committee meeting. 

2.30 P. M—Raw Stock Buying by United States 
Grades—Dr. F. C. Gaylord, Horticulturist Purdue Uni- 
versity, Indiana. 

Round Table Discussion—H. F. Hall, Ralph Du- 
lany, Harry L. Cannon, J. Richard Phillips, Jr. 

4.00 to 5.00 P. M.—Cutting samples canned corn, 
peas, tomatoes, string beans, lima beans, beets, etc. 
Samples of the best quality obtainable from the entire 
country will be displayed for comparative purposes. 

6.30—Dinner. Mayor Broening and a representa- 
tive of the National Canners Association will also give 
addresses. Arrangements are being made to have an- 
other speaker of national reputation. 

Friday, April 13th 

9.30 A. M.—H. 8S. Yohe, administrator in charge 
of the Federal Warehouse Act. 

10.00 to 11.00 A. M.—Round Table Discussion on 
Growing and Canning Peas—E. P. Nicholson, F. Hall, 
Wrightson, N. H. Fooks. 

11.00 to 12.00 A. M.—Round Table Discussion on 
Growing and Canning Corn—F. O. Mitchell, E. G. 
Cover, Edwin Warfield, Jr., A. W. Feeser. 

Adjournment. 


SOME FACTORS INFLUENCING CORROSION IN 
CANNED FRUITS 


By E. F. KOHMAN and N. H. SANBORN 
Research Laboratories, National Canners Association, 
Washington, D. C. 


N a previous article (1) we have given data show- 
] ing that, contrary to a long held view, tin may be 

a less noble metal than the steel base plate used in 
tin plate. As much, it would inhibit corrosion of any 
exposed iron rather than augment it. Very similar 
conclusions were published simultaneously by Lueck 
and Blair (2). 

Corrosion in a tin can, exposed to such a complex 
mixture of chemical substances as is constituted by 
any fruit, is a very complex phenomenon. Although 
many of the factors operating are common knowledge, 
yet it is not possible, with our present knowledge, to 
state which may predominate at any time. It is not 
probable that any one factor predominates during the 
entire life of the can. 


| | 
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THE KYLER BOXERS 


REPEAT ORDERS 
Are The meat whined Of The Purchaser’s Satisfaction 


Repeat vr Kyler Boxing Machines are the best 
proof of the correctness of our design and of the high 
class workmanship and material that enter into our pro- 
duct. 


Our determination to build only the best in design and 
construction, backed by years of experience, insures 
complete satisfaction to our customers. 


We build three models: Model P, motor drive -- Model 
T, hand and foot operated -- Model H, hand only. 


Your satisfaction guaranteed -- Write for circular. 


Manufactured and Sold by 


Westminster Machine Works, Westminster, Md., U.S. A. 


ERMOLD 


IS THE HALLMARK OF EFFICIENCY 
IN LABELING MACHINES. 


TO USE AN ERMOLD IS TO KNOW 
THE ABSENCE OF TROUBLE FROM 
SHUT-DOWNS AND A PERFECT FINISH 
TO YOUR PACKAGES. 


CAN WE BE OF SERVICE? 


Edward Ermold Company 


World’s Largest Manufacturers of QUALITY Labeling Machines 
Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


Canadian Agents Australia France, Belgium and Itaiy 
Freyseng Cork Co., Ltd. H. Dowsing R. J. Lecomte, 
Montreal & Toronto Sydney 11 Place des Vosges, Paris 

Germany, Denmark and Sweden —Anton Peterson & Henius, Copenhagen 

Brazil—Sander & Deutschmann, Rua General Camara, 201-Sub, Rio de Janeiro 

Argenti: Sociedad Anonima “Fides”, Buenos Aires 
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It is likewise probable that more than one factor 
is involved in establishing the relative nobility of the 
tin coating and the base plate. It will, no doubt, be a 
long time before all the factors involved in this con- 
nection will be entirely clear. Certain fundamental 
facts are known, however, which seem to warrant dis- 
cussion, since keeping them in mind will tend to clarify 
our ideas. 

In order to make ourselves clear in a rather tech- 
nical subject, certain definitions are necessary. For 
convenience, we may let Fe and Sn represent respec- 
tively any point of exposed base plate in a tin can and 
the adjacent tin of the tin coat. We may consider 
them exposed to a corrosive medium such as repre- 
sented by any canned fruit. We will subsequently re- 
fer to this medium as a solution. 

Metal, in such a medium as canned fruits con- 
stitute, are commonly said to has a “solution pressure,” 
i. e., a tendency to go into solution or dissolve. This 


tendency to dissolve is not comparable to the solution — 


of such substances as salt or sugar, however. When 
an atom of iron or tin dissolves, it takes with it two + 
charges ofelectricity. An iron atom, Fe, thus becomes 
an iron ion, Fe ++, and a tin atom, Sn, becomes a tin 
ion, Sn ++. In carrying with it two + charges of 
electricity, each iron or tin atom going into solution 
leaves the corresponding undissolved metal with two 
negative charges of electricity. By determining the 
magnitude of this negative charge on the metal, ordi- 
narily known as the single potention of the metal, its 
solution pressure or tendency to dissolve can be de- 
termined. Values so obtained are the basis for the 
electro-chemical series to which we referred in our 
previous paper (1), and in which tin is given as more 
noble than iron. 

In a can of fruit, the number of metal atoms 
changing to metal ions by entering the solution is not 
under control, however, but is influenced by various 
factors. When the fruit is first canned, the number 
of iron or tin irons, i. e. iron or tin atoms that have 
gone into solution, is very low. As corrosion pro- 
gresses, this number may double, treble, or even in- 
crease a million-fold in a relatively short time. 

The measure of the negative charge of electricity 
on a metal under conditions as outlined above is given 
in volts. Since it is influenced not only by the amount 
of metal that has entered the solution, but alsé by 
other factors, measurements on the iron and tin in any 
can of fruit at different times might be expected to 
yield a different value at different times during the 
progress of corrosion. To illustrate the approximate 
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values that may be encountered, we gave in our pre- 
vious article a value for iron of 0.039 volts in straw- 
berries and 0.038 volts in rhubarb. For tin we gave 
the values as 0.081 volts in strawberries and 0.141 
volts in rhubarb. 

There is a law in physical chemistry which states 
that as the concentration of the metal ions in the so- 
lution undergoes a tenfold change the negative elec- 
trical charge or potential on the iron or tin changes by 
0.029 volts. If, with this in mind, we consider the po- 
tential of tin in strawberries as given above, 0.081, it 
will follow that if the concentration of the tin ions is 
increased tenfold, the negative potential on the tin will 
be changed from 0.081 to 0.052 (0.081 — 0.29 = 0.052). 
If the concentration of such tin ions is again increased 
tenfold, the value will be 0.023 (0.052 — 0.29 = 0.023). 
If we now compare this value, 0.023, with the value of 
iron in strawberries which is 0.039, we will notice that 
the negative potential on the tin is smaller than on the 
iron. The significance of this is that the tin with the 
value 0.081, is less noble than iron. When tin is the 
less noble in the iron-tin couple, it inhibits corrosion of 
the iron. With the value of 0.023, tin would be more 
noble than iron and thus intensify the corrosion of the 
iron. Similar considerations hold for the potential of 
iron as influenced by the concentration of its ions in 
solution. 


To illustrate the striking effect in determining the 
relative nobility of two metals by removing from solu- 
tion the ions of one of the corroding metals, a text- 
book experiment with zinc and copper may be cited. 
In the electrochemical series, zinc is less noble than 
either iron or tin, while copper is more noble than 
either. By adding potassium cyanide to the solution in 
which copper and zinc are set up as a galvanic couple, 
the copper ions are so completely removed that copper 
becomes the less noble of the two metals. The copper 
rather than the zine then corrodes. Relative nobility of 
the metals is therefore not an intrinsic property of the 
metals, but is greatly influenced by their surroundings. 

Since there is this relationship between the poten- 
tial of the metals, iron and tin, and the concentration 
of the ions of these metals that enter the solution due 
to their solution pressure, the question naturally fol- 
lows: What factors in canned fruits tend to influence 
the concentration of the ions of the metals? Bigelow 
(3) and Goss (4) have pointed out that most of the tin 
that goes into solution in canned foods is again thrown 
out of solution Goss (4) has shown that in berries this 
tin is largely precipitated in the seeds. Seeds have a 
relatively high protein content and it is known that tin 


Built and serviced by Fay & Scott. 


THE UNITED COMPANY 


CONTINENTAL TRUST BUILDING 
BALTIMORE 


MARYLAND 
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But with either two mixing tanks 
and one supply tank, or four 
mixing tanks and one supply tank. 
Complete, built together with frame 
work, making pair connected with 
2’’ piping up to and _ including 
pump, with sanitary valves and 
couplings. Tank is made of heavy 
galvanized iron. More equipment 
for the corn canner described in 
our new catalog. 


Tell us your requirements. We 
will design equipment to fit your 


needs—a single unit or a complete 
plant. BERLIN CHAPMAN MIXING OUTFIT (Double) 


Send for your copy of our 1927 catalog, a reference manual for all canning equipment. 


BERLIN CHAPMAN CO., Berlin, Wisconsin 


MACHINERY 
AI Single Unit or A Complete Canning Plant’ 


USE 
HAMACHEK IDEAL 


Viners and Viner Feeders 


For Better Packs 
of Peas at Greater Profits 


FRANK HAMACHEK MACHINE CO. 


KEWAUNEE WISCONSIN 
Manufacturers of 
Ideal Viners, Viner Feeders, Ensilage Distributors 
and Adjusters 
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salts tend to be absorbed from the solution by protein 
materials. By removing the tin that goes into solu- 
tion in canned fruits the corrosion of the tin is contin- 
uously favored. We have shown elsewhere (5) that the 
corrosion of the can by cherries was greatly augmented 
by the addition of crushed cherry pits. 

There is not the same tendency for any iron that 
goes into solution to be thrown out as is the case with 
tin. Therefore, even though to begin with, the iron 
may have the greater tendency to corrode, conditions 
are such in canned fruits as to cause a reversal. 

It is not to be inferred that thig property of re- 
moving dissolved tin from the solution is limited to the 
protein material. Nor is it likely that this considera- 
tion is the only one involved in determining the rela- 
tive nobility of iron and tin in caned fruits. -However, 
we have data showing this to be a very significant fac- 
tor. Another factor is the reluctance of dissolved tin 
to exist as free tin ions—Sn ++. This is probably 
connected with the tendency of tin ions to form com- 
plex combinations with other ions. 

Lueck and Blair (2) discuss the relative over- 
voltages of iron and tin as factors in the reversal of 
their relative nobility. In a galvanic couple such as 
the iron-tin in a can of fruit, as the less noble of the 
two metals corrodes, an equivalent of hydrogen is lib- 
erated on the more noble metal. This hydrogen tends 
to form a film which reluctantly leaves the metal and 
thus exerts a back pressure, so to speak, to the corro- 
sion. We have earlier (6) referred to this reluctance 
of hydrogen to form bubbles on tin, i. e., over-voltage, 
and the resultant protection that it may afford against 
corrosion ; also the property of the fruit colors to take 
up this hydrogen film and thus nullify the protection. 
We have pointed out that iron with a lower over-volt- 
age, when in contact with tin, would nullify this pro- 
tection due to high over-voltage and thus permit the 
tin to corrode. 

In our article (1) we also pointed out the protec- 
tion afforded the iron by virtue of the lesser nobility 
of the tin. Protection against corrosion is also afforded 
iron by any tin entering the solution as the result of 
corrosion. In fact, part of the protection noted in our 
data was probably due to the tin which had corroded, 
although our experiments were not designed to disclose 
this point. This property of tin in solution was pointed 
out by Oliver P. Watts (7) in 1912. We have a large 
amount of data to illustrate this point, but for brevity 
suffice it to state that the addition of a small amount of 
tin salts—representative of corroded or dissolved tin 
in a can of fruit—to a certain corroding medium re- 
duced the amount of iron corrosion to one sixtieth of 
the amount that corroded with no addition of tin salts 
chloride. The exact magnitude of this effect of any 
tin that has corroded in a can of fruit is, of course, 
problematical. The tendency of the tin to be again 
thrown out of solution would tend to nullify the effect. 

In spite of the large amount of data that we have 
bearing on this point, any explanation we may offer at 
this time is largely based on theoretical considerations. 
One possibility that occurs to us is that the over-volt- 
age on the iron may be increased by tin in solution. 
We hope to secure definite data in this connection. 

As already pointed out (1) in an enameled can a 
very large proportion of the tin surface is covered by 
the enamel and its protective effect on the iron is 
thereby lessened. On the other hand, the corrosion of 
the tin that is exposed is locally intensified because the 
area of the iron is proportionately greater. The result 
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is that the entire tin coat where exposed is eventually 
corroded away. In some cans this rapid corrosion of 
tin where the enamel is broken results in a band of 
considerable width running entirely around the body 
of the can adjacent to the seam. In addition, there 
may be a similar condition on the countersink opposite 
this band and other points where the enamel has been 
scratched. 

In such cans the area of iron exposed is enormous- 
ly greater than the area of tin exposed. Therefore, the 
inhibiting effect on the corrosion of the iron by the tin 
coating is greatly reduced. But the tin in solution re- 
sulting from the corrosion of the tin coating now ex- 
erts an inhibiting effect on the corrosion of the iron. 
Unfortunately, this effect—as already noted—is les- 
sened by the fact that most of this tin is removed from 
solution by the components of the fruit. 

Summary 

1. Certain constituents in fruits tend to remove 
tin from solution thus intensifying the corrosion of tin 
and lessening the inhibiting effect on corrosion of ex- 
posed iron. 

2. Tin in solution inhibits the corrosion of iron 
exposed. 

3. Tin, being less noble than iron, exerts an inhib- 
iting effect on the corrosion of the iron electrochem- 
ically which in a measure is proportionate to the ratio 
of its area to the area of the iron, other conditions 
being equal. 

4. Iron, when more noble than tin, exerts an ac- - 
celerating effect on the corrosion of the tin electro- 
chemically proportionate to the ratio of its area to the 
area of tin. 

5. In an enameled can the area of tin initially ex- 
posed is greater than the area of iron exposed. 

6. A moderate amount of corrosion in an enam- 
eled can may reverse the situation comparatively early 
in the life of the can, after which a greater area of 
iron than tin is exposed. 


(1.) Canning Age, February, p. 127, 1928. 
The Canner, January 14, p. —, 1928. 
The Canning Trade, January 23, p. 16, 1928. 
J. Ind. Eng. Chem. 20, 76, 1928. 
). The Canner, January 21, p. 23, 1928. 
. Bigelow, J. Ind. Chem. 8, 813, 1916. 
. Goss, J. Ind. Eng. Chem. 9, 144, 1927. 
- Kohman, Convention number of trade papers, 1928. 
. Kohman & Sanborn, J. Ind. Eng. Chem. 19, 514, 1927. 


. Transactions of the American Electrochemical Society, 
21, 337, 1922. 
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SPRAGUE MOVES CHICAGO OFFICE 


HEN the canners assemble in Chicago for the 
Annual Convention of the Western Association 
they will find the Sprague-Sells Corp. in new 
office quarters in the Chicago Mercantile Exchange 
Building, at the corner of Franklin and Washington 
streets. 
This is one of the fine new office buildings just 
erected—and. be it known—by that famous galaxy of 
Western plutocrats, “the butter and egg men.” The 
Butter and Egg Exchange is located in this building, 
in one of the finest exchange rooms in the country, it 
being 180 feet long by 100 feet wide and four stories 
high, a place well worth seeing. This building is with- 
in four blocks of the Hotel Sherman, and therefore 
nearer than the old location. Remember the new ad- 
dress when writing or visiting this big canners’ supply 
firm. 
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CERTIFIED 
SEALING FLUuUID 


Golden Band’’ 


Insist on AMSCAN—the per- 
fect Sealing Compound-— and 
be safe. 


troubles will b 
when you install a TOWNSEND Rome, N. Y. 
fi (Successors to Z. P. Townsend, the original patentee) 
REC SK 


mk 
TRY “TOWNSEND” AT OUR RISK 


The Choice of the Careful Buyer 


CONTINUE to say that TU WN- 
SEND is the best Sfring Bean 


Cutter on the market, at any price. 


Packers who have tried them all ; 


Write us for information — NOW ( 
is the best time to buy. 


Burton, Cook & Co. f) 


“Your bean cutting 
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SHOULD BE 
In Every Cannery Office 


“A Complete Course in Canning” 


Published by 
THE CANNING TRADE 
Baltimore, Md. 


THE CANNING TRADE 


WAREHOUSING 


Field and Metropolitan warehousing, the first 
merging into the latter if desired. 


FINANCING 


Loans arranged thro’ affiliated organization at lowest 
rates consistant with collateral available. 


SERVICE 


General information, available thro’ wide 
spread contacts with producers and consum- 
ers, a service we offer to clients. 


GUARDIAN WAREHOUSING COMPANY 
222 West Adams Street 
Chicago. 


WHA’ D’YA MEAN 
“ONE MAN COOKROOM”? 


‘‘Please send us prices on 
a one man canning ma- 
chine.’’ The writer was 
a farmer who thought he 
could buy a One Man 
Cookroom and magically 
transform tomatoes in the 
field into beautifully labeled cans of tom- 
atoes ready for the consumer. 


The joke is on us—we took too much for 
granted. It’s up to us to explain. 

The A-B One Man Cookroom is just an- 
other way of telling the canners that 
A-B cooks and cools automatically. All 
interventing labor from closing machine 
to warehouse is eliminated. 


Libby, McNeill & Libby are operating four of 
our largest Pressure Cookers at their Chicago 
plant turning out 250,000 cans in eight hours 
and only one man in the cookroom. 

Many other canners, large and small, can 
tell of increased production and saving in 
labor cost and fuel through the use of A-B 
Cookers and Coolers. 


A-B’s One Man Cookroom means just what it 
says. An automatic cooking and cooling 
system which will operate twenty-four hours 
a day and seven days a week if occasion re- 
quires. 

There’s an A-B One Man Cookroom for your 
product and capacity. 


Write our nearest office. 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 
Third & Dillon Sts., Baltimore, Md. 

844 Rush Street, Chicago, III. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale— Machinery 


FOR SALE— 


4 Practically new Robins make 40 x 60 Process Kettles, 
complete with thermometers, steam gauges and crates 
Each $125.00. 

1 Sprague Rotary Tomato Washer, $150.00. 
3 Model M Sprague Corn Cutters. Each, $200.00. 
1 Hill Deep Well Pump with steam pumping head and 
sufficient pipe for 200 foot well, $150.00. 

i 1 Right System Tomato Scalder, $250.00. 

1 Harris Hoist with cable and track, $200.00. 

1 Fairbanks’ double action Seam Pump, two inch 
suction, $75.00 
1 50 h. p. vertical Steam Boiler, $250.00. 
50 Wire Tomato Scalding Baskets, Each, $1.00 
1 Kern Finisher, $200.00. 
1 Sprague Pulper, $200.00. 
1 25 h. p. Engine, $200.00. 


25 bushels Stowell’s Evergreen Seed Corn, per 
bushel, $4.00. 


All machines are guaranteed to be in first class condi- 


tion. Prices f. o. b. Pennsylvania R.R. Maryland 
shipping point. 


Address Box A-1557 care of The Canning Trade. 


FOR SALE—1 Monitor Grader in perfect condition 
located in Maryland. 


Address Box A-1559 care of The Canning Trade. 


TWO VACUUM PANS 
(Practically New) 
We offer two Vacuum Pans, 500 gallon capacity each, 
complete with pumps and fixtures at a bargain price. 
These pans can be seen In Baltimore. 
Write, wire or telephone for appointment. 
A. K. Robins & Co., Ine. 
Lombard & Concord Streets 
Baltimore, Maryland 


FOR SALE—Corn-packing machinery, Huskers, Fillers, 
Tomato-packing machinery, Retorts, Labelers, Boilers, 
Engines, Steam Hoist & crates. All good as new. 

W. H. Myers, Cardiff, Md. 


FOR SALE— 
1 Invincible Green Pea Cleaner 
1 Sprague all metal Picking Table 
1 Monitor Whirlpool Washer 
All in good condition; cheap to quick buyer. 


Address Box A-1571 care of The Canning Trade. 


FOR SALE—15 Carloads Machinery Bargains. 


Practically new canning machinery for all purposes, 
in stock at our Baltimore plant. Tell us what you 
want. Write for bargain list. 


A. K. Robins & Co., Inc. 
Lombard & Concord Sts., Baltimore 


FOR SALE—1 Colossus Grader in good condition. 
Address Box A-1562 care of The Canning Trade. 


Machinery—Wanted 


WANTED—Immediately: 12 No.1 Ayars Universal 
Pea, Bean or Tomato Filling machines. 
Consolidated Products Co., Inc., 
15 Park Row, New York City. 


For Sale—Plants 


FOR SALE—Tomato Plants. Weare now booking orders 
for spring deliveries. Plants ready April 1st to June. 
Let us grow your plants. Shipped safely anywhere. 

Wholesale Plant Co., Waycross, Ga. 


FOR SALE—Tomato Plants. Book your orders with us 
now, and be sure of getteng plants when wanted. 
J. P. Councill Company, Franklin, Va. 


FOR SALE—Plants - Plants - Plants. We are raising 
plants for the canners. Tomato and Cabbage Plants. 
May we book you? If so, sooner the better. Our 
prices are right and plants good. 

Fairview Farms, Lumberton, Miss. 


For Sale—Seed 


FOR SALE— 
100 bushels Country Gentleman 
About 500 bushels Narrow Grain 
70 Bushels Early Crosby 
Prices and samples on request 
H. M. Crites & Co., Circleville, Ohio 


FOR SALE—Indiana Canners Association Indiana-Balti- 
more Tomato Seed that we offer, subject to previous 
sale, at $4.00 per pound c. o. d. or cash with order. 
This is the Seed we have been so successfully growing 
and improving for many years under the supervision 
of Purdue University Agricultural Experiment Station, 
and has attained a wonderful reputation. Nothing is 
spared that will aid in raising the high standard of 
this seed. Indiana Canners Association, 

Kenneth N. Rider, 
Secretary, Matthews, Indiana. 


SEED FOR SALE -Refugee Wax Beans, 70 bushels. 


Northern grown, good germination. For prices and 
samples write 


Address B-1570 care of The Canning Trade. 
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FOR SALE—3000 Ibs. of New York State Narrow Grain 
Corn f.0.b. Mason, Ohio. 
The Mason Canning Co., Cincinnati, Ohio. 
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SITUATION WANTED - Field man with 10 years experience 


wants steady job with first class canner. Married man, 34 years 
old. Excellent references. 


Ray H. Rorttiger, Hortonsville, Wis. 


Miscellancous 


LARGE ENGLISH FIRM, importing large quantities of 
canned foods, desires to make arrangements for im- 
porting good quality baked beans into England under 
their own labels. No brokers need apply. 

Address Box No. 100, T. B. Browne, Ltd., 
551 Fifth Avenue, New York. 


For Sale-—Factories 


FOR SALE—Fully equipped Tomato Cannery in King 
George County, Va. Located on waterfront; 4% acres 
of land; large warehouse; a real bargain. 

Address Box A-1555 care of The Canning Trade. 


FOR SALE-—-One line Corn Plant, complete, at Mount 
Pleasant, Del. 
Canning Plant at Aberdeen, Md., tomatoes, Tomato 
pulp and corn. 
Ice Plant at Aberdeen, Md. 
H. P. Strasbaugh, 
Aberdeen, Md. 


FOR SALE—Ideal {location on waterfront in Anne 
Arundel County, Maryland; plant fully equipped to 
pack Stringless Beans and Tomatoes; 13 acres of land; 
excellent farming district. 

Address Box A-1554 care of The Canning Trade. 


FOR SALE—Plant fully equipped to pack Peas and 
Corn; Henry County, Ill. 84% acres of land; 2 large 
warehouss; 3 story factory; good farming district; a 
real opportunity. 


Address Box A-1553 care of The Canning Trade. 


FOR SALE—Tomato and Oyster cannery at Bushwood 
Wharf on the Potomac, in St. Mary’s County, Md. 
Abundant Oysters, Tomatoes, plenty help. No near- 
by competition. Direct shipment by water, or truck 
to Baltimore and Washington. To close out at bargain. 

Address Box A-1568 care of The Canning Trade. 


Positions— Wanted 


POSITION WANTED—Experience: Four years Machine Apprent- 
ice, ten years as Journeyman, six years as Superintendent of 
prominent canning machinery manufacturer, six years selling 
canning machinery. Have had complete charge of building two 
canneries and their equipment. Familiar with modern equip- 
ment process. Either permanent or temporary position wanted. 

C. F. Colbert, 2905 Brighton St., Baltimore, Md. 


POSITION WANTED —Experienced Canned Food Salesman desires 
position as acting sales representative in any city for some 
large Canned Foods Packer or Distributor. 

Address Box B—1546 care of The Canning Trade. 


POSITION WANTED—By married man as Superintendent of a 
plant packing either Corn or Tomatoes. Can handle help, and 
install modern equipment to get best results. A-1 reference. 

Address Box B-1565 care of The Canning Trade. 


Help Wanted 


WANTED—Experienced man to pack gallon catsup during coming 
season. Start work in spring. 


Address Box B-1547 care of The Canning Trade. 


WANTED—Processor and Factory Superintendent for canning 


factory in Ontario, state age, experience, references and salary 
expected. 


Address Box B-1564 care of The Canning Trade. 


WANTED—FExperienced Superintendent capable of taking charge 
of factory operations on Beans, Tomatoes, Spinach, Catsup and 
Apple Butter. Rocky Mountain District. Permanent position if 
satisfactory. Advise experience and salary expected. 

Address Box B-1567 care of The Canning Trade. 


WANTED—CAN SALESMAN for SOUTHERN TERRITORY. 
Give full details of experience. 


Address Box B-1569 care of The Canning Trade. 


Advantages of bu. ham- 
pers over field crates: 


—Hampers nest when empty crates 
won't. 

—Fruits and vegetables carry better 
in hampers. 

— Hampers speed up field work. 


SWING’S % HAMPERS 
ARE BEST QUALITY. 


Give usa chance to prove 
our claims. 


Send us an inquiry. 


SWING BROTHERS oe RIDGELY, MD. 


50 Years of Service to Canners 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
11 W. Redwood Street, Baltimore Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 


SOUDER MFG. CO. 


Manufacturers of 
Continuous Cookers Can Straighteners 
Coolers Filling Tables 
Monel Crushers 


Catalog on Request BRIDGETON, N. J. 
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EASTERN SHORE 
CANNERS: 


Another New and Latest improved Sani- 
tary Can Line is now being installed in our 
Plant, all for your Protection and Satis- 
factory Service when Cans are needed. 


We furnish ‘““CAMERON’’ Closing Ma- 
chines, also Bliss and Ams. 


EASTERN SHORE CAN CO., 
Hurlock, Maryland 


April 9, 1928 


CAN PRICES 


: 1928 Seasen Prices 


The American Can Company announces the 
following term contract prices, F.O.B. its 
factories, for Standard Sizes of Sanitary 
Cans for the Central and Eastern parts of 
the United States: 


American Can Co 


BLISS 


HIGH SPEED AUTOMATIC 
CAN MAKING MACHINERY 


The No-Spill Sealer 


“Bliss-Pacific”’ No. 81 Double Seamer 


This high speed machine is ar- 
ranged for both can shop and can- 
nery. It seals cans with a remark- 
able absence of spills, jams or tie 
ups. Arranged with marking de- 
vice if desired. In successful oper- 
ation for a number of years these 
machines have demonstrated 
their superiority. Details on re- 
quest. 


Builders of the 300 a minute line 


E. W. BLISS CO. 


Detroit, Cleveland, Chicago, Cincinnati, 
Sales Offices { Philadelphia, New Haven, Rochester 


SAFETY 


YOUR 


Is To Place Your 
Fire Insurance 


With 


CANNERS EXCHANGE SUBSCRIBERS 


at 


WARNER INTER-INSURANCE BUREAU 


and Receive 


QUALITY INSURANCE PROTECTION 
- SAVING - SERVICE 


LANSING B. WARNER Inc. 
155 E. Superior St., Chicago, Ill. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generall i 
1 n I y quoted for lots of wholesale size, usual terms f. i un 
— sag and subject to the customary discount for cash. Many canners get higher prices for Sick! pes cng : = 
y take less for a personal reason, but these prices represent the general market at this date eee eee 
Baltimore figures corrected by these Brokers: {Thomas J. Meehan & Co. *Howard E. Jones & , 
New York prices corrected by our Special Correspondent. +In column headed oN. ¥ Pea f. 0. b. factory 


Canned Vegetables CANNED CANNED FRUITS—Continued 
alto. 

ASPARAGUS® (California) SAUER KRAUT? Seconds, Yellow, No. 3 ee 4 
Balto. N.Y. Sta lected Yellow, No. 3. 

43.65 No. 10 25 (3.75 Unpelled, No. 10. 

43.50 SPINACH? Peeled, No. 10 4.75 5.00 
Mediom, No. Standard, No. 2 PEARS* 
NO. » No. 1.05 1.20 Standards, i 

Green Mammoth, No. 73.50 NO. 1.50 No. 8 ... 1130 148 
No. 3 1.45 1.60 Seconds, No. 8, in water 100... 

Tipe, White, Mammoth, {ase SUCCOTASH¢ No. 2, in Syrup.... 1.10 1.20 

Green, Mammoth, No. 1 3.40 73.50 Green Corn, Green Limas California Bartletts, Standard, 2%.. 
BAKED BEANS¢ (Triple) No. 2 (with Tomatoes)... Standard, No. 10 
SWEET POTATOES} PINEAPPLE* 

hs p> 1 60 -60 Standard, No. 2 (85 95 Bahama, Sliced, Extra, No. 2.......... 1.75 

In 0. 1.15 1.30 ra ndard, No. 

No. 3 160 1.60 TOMATOES? Sliced, Standard, No. 2i4- 
BEANS¢ F. O. B. Co — Sliced, Standard, No. 2... 
85:05. Grated, Extra, No. 2....... 

Stringless, Std. Cut Green, No. 2...... 1.35 1.45 Shredded, Syrup, No. 10 
Standard Cut Green, No. 10.......... 6.50 7.00 Crushed, Extra, No. 10 
Standard Whole Green, No. 2... sss 1.40 FSO: B Co Tae Eastern Pie, Water, No. 

Standard Cut Wax, No. No. 10 Porto Rico, No. 10 

Standard Cut Wax, No. 2.......... 1.40 RASPBERRIES* 

Limas, Fancy Green, No. 2.. aes one Standard, No. 1 "EE ~— Black, Water, No. 2. 

Standard White and Green, No. 2 1.20 1.40 No. 2 "92 Black, Syrup, No. 200 
Standard White and Green, No.10 ....... F: Co "5 

Red Kidney, Standard No. 2.........-.. ‘95 1.00 STRAWBERRIESt 
Standard No. 10 4.50 Out No. 3 

Baby, No. 2 1.75 1.85 Extra, Preserved, No. 2 

1215, Now Bonventre 1.25 TOMATO PUREE? Standard, Water, No. 10 

, No. Se FRUITS FOR S. * 

Cut, No. 2 1.00 1.00 4.25 3.80 

Standard No. 1, Trimmings < 55 14.75 18.75 
Sliced, No. 10 4.50 5.00 8.00 3.40 

No. 2 1.00 Canned Fish 

Sliced, Now 10 1.00 1.19 Canned Fruits HERRING ROE* 
tandard Diced, NO. 1.00 1. 
andard Diced, 1.00 41.05 APPLES® (F. 0. B. Factory) 15 on 

Maine, No. 10 oz. 1.50 1.5 

CORN Michigan, “No. 18 oz. Gut 168 

B. rom, Ne. 3 Pennsylvania, No. 498 500 Standard, No. 2, Factory, 18 oz........ 1.45 1.60 

Standard Shoepeg, No. Maryland, NO. 

Shoepeg, No. 2. APRICOTS* (California) : cases, 4 doz. 250 

Fancy Shoepeg, No. 1.50 1.50 Me. 3% 2.50 2.30 OYSTERS* 

. O. B. Co oice, No. 2 

Extra Standard Crushed, No. 2.2... BLACKBERRIES* 
F. O. B. Co 1.12% 1.20 Standard, No. 2 1.85 1.45 Selects, 6 oz _— oa 

HOMINY? No. 10 SALMON* 

Standard, Split, No. 1.00 1.15 No. 2 Preserved He. 
Split No. 10 3.35 3.60 NO. 2, im 1.75 Cc 

MIXED VEGETABLES} BLUEBERRIES* “Flat, 

Standard, No. 2 92% 1.10 Mai ~ Flat, No. % 

No. 10 4.40 5.00 BIMNE, NO. 2.40 Pink, Tall, No. 1 
Fancy, No. 2 105 115 No. 10 12.00 11.00 Columbia, Fiat, No. 
No. 10 4.65 5.10 CHERRIES* 
ums, a. 
OKRA AND TOMATOES{ Standard, Red, Water, No. 2 Medium Red, Tall 
Standard, No. 2 1.25 1.35 White Syrup, No. 2...... SHRIMP* 
No. 10 Cle Sts Extra Preserved, No. 2. Dry, No. 1 
Red Pitted, No. 10 

love, Mo. 2 alifornia Standard 2 

NE. 0. Go 1.50 Choice, No. 214 Eastport, Me., 1927 pack 
130 ancy, No. 2 il, 

F. 0. B. Go 1.30 GOOSEBERRIES* Decorated ...... 

No. 8 Sieve, No. 2 1.15 = Standard, No. 2 M mato, Carton 
F. 0. B. Co No. 10 Keyless 

No. 4 Sieve, No. 2 1.12% «...... 7 Mustard, Keyl 

No. 8 Sieve, No. i022. 1.90 

. J. Standard, No. 4 Sieve, No. 1.. .90  .95 Extra Sliced Yell ite, 4s 

E. J. Extra Std., No. 2 Sieve, No.1... White. 19 

PUMPKIN Extra Standard White, No. 3... Lis 190 

ndard, No. 1.05 Standard Yellow, No. 6.25 

Extra Standard Yellow, No. 3.......... Yaw 


32 


ESTABLISHED 1878 


The 


BALTIMORE, APRIL 9, 1928 


WEEKLY REVIEW 


L 


Full Effect of the Spot Holdings Not Yet Fully Devel- 
oped—Buyers Think the Canners Will Not 
Force the Better Prices Now. Easily 
Possible — Futures Sold 
Better This Week. 


AGGING—tThe full effect of the recent announce- 
ment of the canned peas, corn and tomatoes on 
hand, by both canners and distributors, does not 

seem to have been shown as yet. They are debating 
the figures, and, as might have been supposed, there is 
considerable speculation regarding what they really 
show. There are even those who so love the dark that 
they regret that the figures were ever compiled. Why 
any canner who has been in the business for more than 
one year should wish to continue the old system of ig- 
norance is more than we can comprehend. It smacks 
of the mysterious, probably, and many canners wouid 
rather try to fool the buyers and get any price they can 
than to deal in the light. The canners have almost in- 
variably been the losers in this farmer-style way of 
disposing of goods, and yet there are some who want 
more of it. Of course there are but few such, but that 
there should be a single one is the surprising thing. 
That old game of the buyer, or his representative, slap- 
ping the canner on the back and assuring him that he 
is getting a crackerjack deal and putting it all over his 
competitors, when in fact he is selling the goods 5c to 
10¢ below their worth and the market, must have made 
a hit with lots of canners. At least that is what they 
do not want to see terminated; that is we mean those 
who object to the figures. 


It is not to be wondered at, therefore, that the 
buyers admit that the outlook on all canned foods is 
for higher prices, and that they are very low in stocks, 
but that they do not care to load up now. They reckon 
that they can act against their own best judgment, 
because there will always be some canners willing to 
take a little less. In other words no matter how clear- 
ly the picture may warrant better prices, the canners 
may be depended upon to help keep those prices from 


materializing. Certainly the canners have never been 
ones for driving a hard bargain, but until they learn 
how to do that they have scant hope for putting busi- 
ness upon a solid foundation. From this possibly some 
may see the absolute necessity of the canners becom- 
ing salesmen; for in that almost universal lack lies the 
basis of all market troubles of the canners. 


Peas have been selling quite well as futures, and 
prices run a wide range. When we were prmitted to 
see a sale of 2s standard peas of No. 1 sieve, which in- 
cidentally was made at $1.35, we could not help but 
think of some Wisconsin canners who war against 
standard peas as unfit to pack. And yet these stand- 
ards, eastern packed peas, are a quite fair article, and 
not at all what the objecting canners have in mind. 
Extra standard No. 2 sieve have sold up to $2, while 
some, supposed to be the same grade, have gone at 
$1.50, both futures. 


Spot peas have been so well cleaned out that busi-. 


ness in this section must be ‘done on futures. Stand- 
ard No. 4s have sold from $1.10 up. Standard No. 10s 
have sold at $6. 


Talking with a supply man who ought to know 
what is going on in the pea planting business, we were 
told that the canners are not increasing their acreage. 
That some canners have cut below their originally in- 
tended acreage and have seed for sale.. If this is so 
we compliment the pea canners, because this is a year 
when an increase over last season is all wrong, and 
that applies to every item of canned foods. Play smart 
this season and increase your acreage and you will 
weep next fall, and other canners weep with you. Bear 
in mind that all does not depend upon canned foods in 
this; it means that general business conditions are and 
will be against you, for they are not good, nor will 
they be this fall and winter. We know there is lots of 
propaganda about continuing prosperity—but you must 
have prosperity before you can continue it, and have 
you it in canned foods for the past year or two? Hold 
your acreage down in peas, and you may come out a 
litle better than even. 


Tomatoes—There has been a fair amount of busi- 
ness passing in canned tomatoes. The orders have not 
been large, only once in a while a two carload order 
being seen. But prices have been holding better than 


: 
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the rumor mongers would make you believe. Stand- 
ard.1s have not sold below 5214c; and from that up to 
55c and 60c, depending upon the seller. And the low- 
est we have seen on standard 2s is 75c, and they have 
sold at 7714c and 80c, again dependent upon whether 
cr not they are “sold.” No. 3s have sold at $1.1714, 
but the majority of them have gone at $1.20 or a little 
better. No. 10s have sold from $3.40 to $3.75. The 
fellow who took the low price has our permission to 
take himself out into the wood shed and kick himself 
aplenty. 

Corn—Sales of spot corn are also growing less and 
less as the stock is almost gone, or is going rapidly in 
this section. Standard cream style spot corn can eas- 
ily bring $1.10 here. In the West we are told it is sell- 
ing at $1.05 as a clean up measure. 


Future corn has come in for some increased atten- 
tion. But future canned corn is hurt by the rather 
definite reports that there will be a considerable in- 


crease in acreage. In face of that the buyers are nat- 


urally holding off, in the belief that they will be able 
to get all they want at better prices. That is how the 
market feels right now, and the canner who is think- 
ing of increasing his acreage on any canners’ crop may 
take this as a warning. Put yourself in the buyer’s 


place and you would not buy, either; so don’t blame 
them. 


Future standard shoepeg has sold at $1; extra 
standard at $1.05 and $1.10, and there has been some 
fancy bought at $1.10. Fancy shoepeg, however, is 
quoted from $1.15 up to $1.25, with most of it about 
$1.20. Some fancy shoepeg in No. 10s has sold as fu- 
tures at $7. 


Spinach—Fyes are being turned towards Maryland 
to know what the prospects for eanned spinach this 
spring are likely to be. It is yet too early to say. The 
crop is coming on nicely under the good weather, al- 
though more rain would help it.. They usually contract 
for about the same acreage each year, and if the mar- 
ket gardeners receive a big crop the canners will get a 
share of that, large or small, as the market and yield 
may warrant. There is reason to expect a normal pack 
of spinach, possibly a little better than usual. Cali- 
fornia has been hit in spots on its spinach crop, the 
heavy floods in the delta region, where much of their 
crop is grown, having destroyed many acres. As a re- 
suit it is said that they will not be able to deliver full 
on the contracts now on their books. Spinach is once 
more quoted in this market at 2s $1.05 and 214s $1.45. 


Beans—We have been told that the proposed 
string bean acreage. is such as will make a very low 
price for the canned article if it comes through. Many 
of the canners figure against the anthracnose, figuring 
that it will take about half the crop. But if that popu- 
lar string bean gentleman is not as active this season as 
heretofore, the beans will get through and be canned, 
and so will the canners. String beans might be a good 
crop to let alone this canning season. 

Other items of canned foods have come in for fair 
demand during the week. All recognize that the re- 
tailers have been moving huge quantities of the goods, 
that the distributors are working their stocks to a low 
level, and that they must soon come back into the mar- 
ket. Largely speaking, the spot market for the balance 
of this season is nicely in the hands of the canners, to 
do with as they wish. 
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NEW YORK MARKET 


By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


Despite Depleted Stocks Buyers Hold Off—Hand-to- 
mouth Buying—Buyers Look for Higher 
Prices but Dislike General Business 
Outlook—The Poor Tomato. 

Corn Quiet. 


New York, April 5, 1928. 


TOCKS LOW BUT BUYING LIGHT—While 
wholesale grocers’ stocks are short and are stead- 
ily dwindling, jobbers are showing more reluct- 

ance to come into the market for replacements on 
staple lines. Hand-to-mouth buying has again made 
itself very evident in many instances, and it is quite 
evident that distributors are not yet definitely deter- 
mined upon a plan of operation for the spring season. 
While conceding that the market in general is a strong 
one, and that the outlook favors higher rather than 
lower pricecs over the balance of the season, jobbers 
still profess to see nothing in general business condi- 
tions to warrant heavy buying operations. Uncertainty 
over the acreage outlook and futures is undoubtedly a 
contributing factor in this instability, while the recent 
drop in tomatoes has also been a deterrent to buying. 


The Tomato Blight—‘“We are being treated to the 
sight of the tomato blight in a new form just now,” de- 
clared one interest in the trade, “and that is the blight 
cast by the drop in canned tomato prices. This is a 
new kind of blight, and reaches all the way to the dis- 
tributors’ shelves. Just at a time when the trade had 
lost some of its nervousness and was ‘set’ for a good 
spring business, along comes a little price-cutting in to- 
matoes and upsets the old apple wagon. Now the trade 
known that this weakness applies only to tomatoes, and 
with little enough reason even to that commodity, but 
still no argument has yet been devised that will make 
jobbers buy on a falling market, and the drop in toma- 
toes has been magnified in the minds of many buyers 
to the extent where it is a vital market factor likely to 
affect all lines. Give the tomato market a couple of 
weeks of sickness, and then watch the big chain buyers 
come in and clean up. After the market starts up 
again the rank and file will come in, but they will be 
buying on a rising market. This has happened so many 
times that you would think the whole trade would read 
the situation as they would a book, but apparently it 
is so old that it is new to a lot of people.” 


Tomatoes—Prices seem to mean little in this mar- 
ket just now, but average going prices are 55c for 1s, 
75 to 80c for 3s, $1.1714 to $1.20 for 3s, and $3.60 to $4 
for 10s. Futures are sagging in sympathy at 50c, 75c, 
$1.15 and $3.50, respectively. Publication of the census 
figures seem to have affected the market adversely, and 
the best tonic would seem to be a general soft-pedaling 
of talk on futures. Jobbers are operating close to re- 
quirements on tomatoes. Indiana tomatoes have 
slumped in sympathy with Eastern packs, with 85 to 
90c the ruling prices on spot standard 2s. California 
packers alone remain unaffected by the general soft- 


34 


ness, and are apparently confident of their ability to 
move out their small unsold stocks at current price 
levels. 


Corn—Business has been quiet, but the market is 
showing a greater degree of stability than is the case 
with tomatoes. Southern packers are offering spot 
standards for $1.10 per dozen, the differential between 
corn and tomatoes being unusually wide. Western 
packers are generally quoting at an inside figure of 
$1.05, although the Western market is weaker than is 
the case in the East. Fancy corn remains firm on both 
spots and futures. Future standard corn is rather 
dull. 


. Peas—Spot standards down to $1.1214 at canne- 
ries are attracting buying interest from both jobbers 
and the chains. With futures offering at an inside price 
of 90 cents, however, the trade is loath to buy spots in 
a large way. Extra standards are firm, both in the 
South and at Wisconsin canneries, with good buying re- 
ported. Fancies are quiet, but firm. Jobbers are not 
disposed to extend their commitments in future fancy 
peas, and the market is rather inactive this week, al- 
though prices are steady. 


Salmon—Interest to a large extent centers on 
pinks, which remain in strong position at $1.85 Coast. 
Reds have slipped further, and offerings at $2.90 are 
not infrequent, although 10 to 25c a dozen more is 
asked for favored brands. Medium reds can be bought 
as low as $1.90 per dozen, Coast, for talls, and are com- 
ing in for a better inquiry. Sellers are talking a higher 
market on both reds and pinks, but there seem to be an 
unusually large number of Missourians in buyers’ posi- 
tions on this proposition. 


Spinach—A number of California canners have 
withdrawn all offerings of spring pack spinach. Re- 
ports from the Coast are to the effect that expected 
production is closely booked up, with a few of the 
packers perhaps slightly oversold. Thus far the East- 
ern market has not felt the full influence of this devel- 
opment, although there has been some quiet buying of 
Southern packs to round out stocks, in the belief that 
the Eastern market will go higher if conditions in Cali- 
fornia are as serious as some reports indicate. 


California Fruits—California apricots are still in 
weak position, and prices are being generally shaded on 
spot business. Peaches have steadied somewhat, and 
higher pear prices are talked. Futures are quiet at the 
moment, although fair buying of spots has developed 
in a few instances. 


Northwestern Fruits—Many of the Oregon and 
Washington packers are now out with their price lists 
on 1928 lines, and some buying has already been done, 
although the volume has not yet attained large totals. 


Tuna—tThe feature of the market has been a down- 
ward adjustment in prices for spring pack bluefin, and 
this has tended to stimulate interest in the market. 
Buyers for some time have been of the opinion that the 
market was too high, and this has been reflected in a 
dearth of buying of new packs. Spot tuna is in light 
supply, and prices remain well held on all grades. 


Pineapple—The spot market on this fruit is strong, 
and the outlook for spring business is good. Retailers 
are in the market in a fairly large way, and prices are 
strongly held in jobbing circles. Reports from Hawaii 
are generally bullish in character. 
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CHICAGO MARKET 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Market Enjoys Beautiful Weather—Wholesale Buyers 
Alert for Good Bargains—Quality Campaign 
Has Had a Good Effect—Standard 
Peas Still Scarce—Notes of 
Interest. 


Chicago, April 5, 1928. 


ENERAL—tThis market has been favored all the 
& past week with splendid spring weather, cool but 

warm and bright, and model weather for ship- 
ping. The distribution of canned foods has been active 
on the part of wholesaje grocers to the retail trade, and 
stocks have been melting away rapidly under the inspi- 
ration of spring demand and splendid weather. 

The brokers report that the wholesale buyers are 
alert to everything in the way of a good bargain in the 
way of canned foods, and, although they are not buying 
largely, they are buying frequently. 

The preference in buying seems to adhere to the 
hand-to-mouth policy, and canned foods that are stored 
in Chicago warehouses are muth more urgently in de- 
mand than are carload shipments from the canneries. 

The big advertising event known as the Quality 
Campaign has unquestionably had a good and enliven- 
ing effect upon the demand for canned foods of all de- 


‘scription. The campaign has been well conducted and 


on account of its duration, which expires this week, has 
had more time to be effective, and the advertising in 
the newspapers has had more time to bring results 
than has been heretofore the case in the brief week or 
ten days’ annual events of the same character. 

Canned Peas—Standard grade of canned peas still 
continues scarce, and are not offered to any extent, 
while it is heard that the higher grades are just a little 
easy and that canners who are holding stocks are dis- 
posed to sell even at slight concessions from the pre- 
vailing prices. 

It is realized by those who are holding peas that 
Indiana new pack peas will be ready for delivery in 
May, and this will supply the market scarcity for 
standard grades, as well as some other grades, and the 
holders of canned peas are disposed to consider the sit- 
uation in that respect, and to also consider the fact 
that new peas in the pod will be arriving more freely in 
all Northern cities from the South in a few days, and 
that they really are now arriving, but are not as cheap 
as they will be a week or so later. 


There is disposition on the part of some wise and 
far-seeing canners to limit their output of peas in con- 
sideration of the fact that the stocks in first and second 
hands, as shown by he United States Census compila- 
tion, just taken, are apparently sufficient to supply the 
demand until the new pack comes on the market, and 
even to have some small surplus, at least that is the 
the attitude that wholesalers are holding. 


Canned Corn—This article is selling a little more 
freely than for the past few weeks, because of the 
active movement of canned foods, attributable to the 
good shipping weather and the advent of spring sun- 
shine. 

There isn’t such a good demand for standard qual- 
ity of corn as there has been, but the demand seems to 
have changed to a considerable extent from standard 
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to extra standard quality, and even fancy corn is selling 
better than it has been. 

The corn canners realize that they have a longer 
period of sale for their products than have the pea can- 
ners, as new pack of canned corn for 1928 will not be 
available before September next, and this makes the 
corn market and first-hand holders of canned corn a 
little more firm and confident. 

Neither do they attach so great importance to the 
competition of new growth of corn on the cob as do the 
pea canners to the new crop of peas coming in, as the 
Southern states and countries are not producers of corn 
and cannot grow it successfully. 

Canned Tomatoes—Canned Tomatoes are dull and 
dragging and are being bought by the wholesalers in a 
very limited way, chiefly from warehouse stocks. Very 
little buying is being done in carload lots from the 
canneries, and it would seem that as fast as one con- 
signment in Chicago warehouses is sold out there is re- 
placement by another, and that there is a constant sup- 
ply of canned tomatoes to be had from local ware- 
houses. 

This is an _— just like canned peas, very sensi- 
tive to the competition of Southern grown early toma- 
toes. 

The market is well supplied at present with raw 
tomatoes from the South, and the prices of raw toma- 
toes are lower than they were at this time last year. 
The restaurants in Chicago are all serving in their 
salads the raw tomatoes from the South, and this prob- 
ably is the case largely with the family trade. 

Prices for canned tomatoes are just a little easy 
and holders in the Central West are inclined to sell. 

The Prospect—Good judges who are in the habit 
of prophesying the market are inclined to advise can- 
ners to accept present prices for their holdings in can- 
ned vegetables and to clear out their stocks as rapidly 
as possible in preparation for the new pack. 

They do not see any prospects of speculative possi- 
bilities or higher prices, and the better class of brokers 
is advising the canners which they represent to close 
out holdings and get out of the market. 

News Items—I have received samples of No. 2 to- 
matoes from the Pindall Canning Company, Pindall, 
Arkansas, and find them to be good standard quality. 
The cans are well filled, tomatoes have good average 
color, very little surplus water or juice in the cans, and 
they are of good flavor. The tomatoes were processed 
so as to be largely broken up, and do not, therefore, 
show much style in the can, but the tomatoes are there 
and the food value is there. I would grade the toma- 
toes excellent standard quality. 


' THE OZARK MARKET 


By OZARKO 
Special Correspondent ‘The Canning Trade.” 


THE CANNING TRADE 


Retailers Report Satisfactory Demand—Future Buy- 
ing a Little Better—Carload Orders for To- 
matoes Indicate Empty Floors—Bean 
Prices Firm—Offerings Fu- 
ture Blackberries. 

Springfield, Mo., April 5, 1928. 
EATHER—The weather during the past week 
throughout the Ozarks was fully equal to expec- 
tations, although the last three days of March 
were cold and bracing. The usual farm work for the 
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season was not interrupted. 

Precipitation—The monthly report for the month 
of March from the Weather Bureau at Springfield 
shows a deficiency in moisture of 1.71 under normal. 
From the same report we observe the deficiency for 
the first three months of the year as being 4.94 under 
normal. These reports indicate that we entered the 
spring season with a deficienccy of moisture; just what 
effect this may have on the crop season cannot be fore- 
told at this time. 

General Business—We are unable to observe any 
favorable change in business conditions generally. 
There appears to be a very satisfactory demand on the 
retail merchants for canned foods of all kinds. This 
would lead one to believe that the average jobbing gro- 
cery canned foods buyers are beginning to realize the 
low prices at which staple canned foods are being of- 
fered for future delivery. Notwithstanding the low 
prices at which some future canned foods are being 
offered, the tendency of the average buyer is to ham- 
mer down the prices to even a lower basis, even when 
the buyers ore told that the prices bid are below the 
cost of production. 


Sales Spot Tomatoes—Quite a good many cars of 
spot tomatoes were sold during the past week by the 
canners in the Missouri-Arkansas Ozarks. These sales 
were widely distributed to various jobbing points 
throughout the number of states that now draw practi- 
cally all their supply of canned tomatoes from the 
Ozarks. All the cars of tomatoes sold were for imme- 
diate or prompt shipment, indicating light supplies in 
the hands of the jobbers. 

Prices Spot Tomatoes—While there are some can- 
ners in the district holding spot tomatoes in No. 2 cans 
cf extra good quality as high as 80c factory points, at 
the same time 2s standards can be bought, and are 
being sold, good dependable packs, at 75c f. o. b. ship- 
ping points. Just now and then a single carload of spot 
tomatoes in No. 2 cans is sold at 72!4¢e, but it is usually 
the condition of the cans, or the irregularity of the 
pack, that fixes the price on such sales. Spot No. 1 
standard 10 oz. tomatoes are now almost unobtainable 
in either Missouri or Arkansas. Late sales of this size 
have been at 5214c and 55c factory points. There may 
be a few odd lots, only part cars, still remaining unsold, 
but these will have to be bought and shipped out in 
mixed cars with other sizes—principally 2s standards. 
There is now indication that the ruling price on these 
spot 1s during the present week will be 55c factory 
point. There has been practically a clean-up in the en- 
tire district on spot tomatoes in No. 214 standards at 
$1.05 to $1.10 factory points. Just a few cars of spot 
3s standard tomatoes left unsold in the district. This 
size can now be bought at $1.20 f. 0. b. shipping points. 
The few cars of spot No. 10 standard tomatoes are held 
at $3.75 factory point. For the past two or three years 
there has been a good steady demand for spot tomatoes 
throughout.the months of April, May, June and July, 
and this condition is expected to prevail this year. Job- 
bind grocers here and there who are still buying from 
hand to mouth, and who have been coming into the 
market frequently for mixed cars of spot tomatoes in 
two or three sizes, are going to be disappointed and 
perhaps will not be able to draw their supply from the 
Ozark packing district. 

Future Tomatoes—There is more or less ‘nimi 
being done in the selling of future tomatoes during 
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each week, although sales are not being made gener- 
ally in large blocks. There are quite a good many can- 
ners in the district who are not willing to take any or- 
ders for future tomatoes at today’s prevailing prices. 
A limited business could probably be confirmed for 
shipment when packed, Is, 2s, 214s and 10s standards, 
47\4c, 75c, $1.05 and $3.50 to $3.75 f. o. b. factory 
points. While some canners have already made up 
their minds that they will pack some tomatoes in the 
No. 303 cans, the extent of the pack in this size can 
will depend largely upon the volume of business booked 
for future delivery. Canners who are offering future 
tomatoes in this size can are asking 70c factory point. 
We have heard a number of canners express themselves 
as believing as the months go by, that higher prices 
will rule on future tomatoes, and that if 2s standards 
are advanced to 80c or 85c, that same will create a 
more active demand for futures in the 303 cans. 
Spot Beans—Inquiries come in daily to brokers and 
canners for spot beans in No. 2 and No. 10 cans. There 
are no spot beans obtainable from first hands in any 
part of the Ozark packing district—canners have been 
sold out clean for some time. 

Future Beans—There is no change to note in the 
prices being quoted on future green beans. We have 
knowledge of two or three canners who will pack some 
cut stringless green beans unblanched, in order to re- 
duce the cost of packing, and these canners would likely 
confirm No. 2 size as low as 85c; No. 10 size, at $4.25. 
Everyone knows that there is not as many beans in a 
can of unblanched beans as compared with a can of 
beans packed from blanched stock. The bean canners 
who are trying to make “quality” their first considera- 
tion in their packs of green beans are taking a limited 
business on the No. 1 standards, cut, 60c to 65c; No. 2 
standards, cut, 90c; No. 10 standards, cut, $4.50 to 
$4.75. Just a few canners will take a limited business 
on No. 2 extra standard, cut, at 95c; No. 10 extra 
standard, cut, at $4.75; and No. 2 extra standard, 
whole, at $1.10; with No. 10 extra standard, whole, at 
$5.25 to $5.50. There is every indication that the lim- 
ited number of canners in the district who will pack 
green beans will hold their prices firm, in line with the 
quotations we have named, for these canners have 
every confidence that they will have a healthy demand 
‘for every car of green beans packed in the district this 
year. Some bean canners will only take orders for 
straight car shipment of beans—other canners will be 
in position to ship mixed cars, beans and tomatoes. 

Future Blackberries—So far as we are able to as- 
certain, the few canners who will pack blackberries, and 
who are offering any for future delivery, are only book- 
ing orders “subject to pack.” This is the only safe 
way a canner in the Ozarks can take orders for future 
blackberries, as we sometimes have a total failure of 
the blackberry crop. Futures are being quoted, No. 2 
size, $1.25; No. 10 size, $5.25, f. o. b. shipping points. 

Mixed Car Business—There has been a wonderful 
increase the past few years in mixed car shipments of 
canned tomatoes. Frequently an order is given for a 
single carlot to contain as many as five size cans. There 
are a number of jobbing grocers west of the Missis- 
sippi River who maintain branch houses, and by ship- 
ping mixed carlots are able to carry an asortment of 
sizes at these branch houses without any big invest- 
ment. There are times when it is impossible to han- 
dle orders for these mixed cars, due to the fact that a 
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good many canners throughout the Ozark district usu- 
ally pack tomatoes in only one size can, generally 
No. 2 size. 

Canners’ Meetings—Two canners’ meetings will be 
held during the present week—one at Fayetteville, Ar., 
and the other in Springfield, Mo. These meetings are 
being held for the purpose of reorganization, and the 
consideration of various matters of great importance 
to each and every canner. 

Seeding Time—It is the custom for canners in the 
Ozarks to make the first sowing of their plant beds 
sometime during the first week in April, a second set of 
beds are seeded about a week or ten days later, and it 
is not unusual for the experienced tomato growers to 
make a third sowing of tomato seed somewhat later. 
With very few exceptions, all the tomato plants in the 
Ozark packing district are grown in open seed beds, for 
experience has taught these growers that on this sys- 
tem they get tomato plants of better quality and far 
more hardy. 


Setting Time—Tomato growers generally begin 
setting plants in their fields about May 1st in Arkansas 
and May 10 to 15 in Missouri. This work, however, is 
never completed in the district until about June Ist, 
and sometimes later. 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


Rains Relieve Any Fear of Drought—Apricots Hurt. 
Asparagus Canning Slowed Up by Floods. 
Spinach Hurt—Governor and Canners 
at Work on Pack Question. 

Canners Opposed the , 

State Grade Mark. 
San Francisco, April 5th, 1928. 


AINS—Heavy rains have fallen in Northern and 
Central California, with showers in other parts 
of the state, relieving the immediate danger of 

drought. In fact, in some places there has been an 
over-generous supply of moisture and flood conditions 
have prevailed, causing some loss. Warm rains fell 
throughdéut the high Sierra, melting the snow supply, 
and the Sacramento, American and Feather Rivers 
reached flood stages, overflowing some of the lowlands 
in the vicinity of Sacramento. The damage, however, 
was confined to a few places, and the benefits out- 
weighed the losses by a tremendous margin. Despite 
the week of rainfall, the precipitation for the season to 
date is still well below the normal, and further rain 
would be welcome in some districts. The precipitation 
in the San Francisco Bay region for March is above 
normal for this month, and amounted to more than 
that for January and February combined. 


Apricots—Apricots suffered considerable damage 
in the storm that marked the passing of March, and 
there is every likelihood that the crop will prove a light 
one. This fruit is easily damaged by rain during the 
blossoming period and before the jacket is shed by the 
tiny apricot. Growers in some important districts re- 
port that not more than half a crop is in prospect. The 
market on canned apricots began to stiffen as soon as 
the rain began, and this fruit is no longer to be had at 
the reduction from opening prices in effect the past few 
weeks. The storm has not been followed by frost, and 
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no other fruits have suffered damage, as far as can be 
learned. 


Asparagus—The heavy rains slowed down the 
harvesting of asparagus and the opening of canneries 
has been delayed somewhat. Ideal growing weather 
has followed the storm, however, and plants will soon 
be in operation to capacity. Here and there fields have 
been inundated, but these are being unwatered and 
may easily be benefited through the eradication of 
pests and the depositing of silt. Should the levees of 
some of the large reclamation districts go out the out- 
put of asparagus would be cut down appreciably, but so 
far there have been no serious losses. 


Spinach—The packing of spinach, which was well 
under way when the storm broke, was almost stopped 
for a time, hadvesting being out of the question in 
some places. Considerable damage has been done to 
this crop in the vicinity of Sacramento, but in other 
places the crop has been benefited materially. Packers 
have booked about all the spinach business they care 
for until the size of the pack is made definitely known 
and prices are being very firmly maintained. 


The Peach Question—Governor C. C. Young has 
arranged to call a meeting of fruit growers, packers, 
canners, bankers and distributors at an early date in 
an effort to avoid the disastrous experience of last year 
when quantities of peaches of the highest quality were 
permitted to rot on the ground, due to the inability of 
growers and canners to get together on the matter of 
price. A decision to call the meeting of all interests 
involved was reached at a recent conference between 
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the chief executive and directors of the Canners League 
of California. 


As time goes on it becomes more and more evident 
that the leading canners of the state are not in favor of 
the plan advanced by some interests for a state trade- 
mark for California canned foods. In a letter from the 
Canners League of California to the Secramento Cham- 
ber of Commerce some of the objections of the organ- 
ized canners to the plan were set forth and the Sacra- 
mento commercial organization was urged not to in- 
dorse the plan unless it is found feasible after a careful 
investigation. Just at present California canned 
peaches are going into consumption at a phenomenal 
rate and fear is expressed that the selling system now 
in force might be seriously crippled by the adoption of 
the trade-mark and advertising plan advanced by 
Simon J. Lubin and Senator J. M. Inman. In part the 
letter to the Sacramento Chamber of Commerce read: 
The state brand contemplates the replacement, or at 
least the minimizing, of present individual brands. In 
addition to the brands owned and advertised by the 
larger California packers, there are several thousand 
brands owned and advertised by wholesale and retail 
grocers throughout the world. We can think of no 
greater catastrophe to the growing and canning of Cal- 
ifornia fruits and vegetables than one which would 
bring about the opposition or apathy of wholesale gro- 
cers and merchants generally throughout the world.” 

A meeting to discuss problems of commercial can- 
ners will be held early in April at Hilgard Hall, Univer- 
sity of California, under the auspices of the university 
department of agriculture. 


What Canned Foods Distributors are Doing 


Consideration of Activities of Chains May Come Up at American’s Convention— 
Many Other Important Topics Slates For Consideration at Cincinnati Meeting 
—Grocers Protest Radio Sales—Other News Notesof The Industry. 


Short-Sightedness—The canned foods census undertaken by 
the Department of Commerce after years of urging from the 
leading and most progressive spirits in the canning and whole- 
sale grocery industries, is apparently doomed by either the 
disapproval of a majority in the industry, or the sheer care- 
lessness of many who have failed to give the Census Bureau 
that co-operation which it needs to make its work successful. 
Other leading industries have benefited considerably from the 
work of the Census Bureau, but apparently there are many 
engaged in the canning and distributing of canned foods who 
are content to see the industry stand still or slip back. The 
Census Bureau recently declared that unless it can receive 
greater support and particularly more prompt attention from 
wholesale grocers, in the form of filled-out questionnaires, it 
will be compelled to abandon this work. Present indications 
point to the failure of the plan, thus marking the doom of 
another constructive step for the betterment of both trade and 
consumers, due in many cases to out-and-out carelessness and 
lack of promised co-operation. 

A Convention Innovation—R. H. Rowe, secretary of the 
American Wholesale Grocers’ Association, in announcing the 
program for the forthcoming 35th annual convention, to be held 
in Cincinnati April 24-27, outlines a new departure in conven- 
tion programs which has long been needed. Instead of bringing 
all problems before the general convention as in former years, 
at which times, despite the best intentions, but casual considera- 
tion could be given, this year’s meeting will thresh out various 
pressing problems before group meetings, the results of these 
group gathering to be presented to the general convention. 
These group meeting will be held on Wednesday, April 25, and 


the announced program is of considerable interest. Jobbers 
vitally interested in certain problems will have an opportunity to 
talk over those problems with other wholesalers similarly in- 
terested. Group 1 on this day will take up the question of the 
code of ethics. E. W. King of the Atlanta Ga., Wholesale Gro- 
cery Company, will preside over this group. Group 2 will dis- 
cuss “Profit Problems,” under the chairmanship of John E. Tal- 
madge, Jr., Talmadge Bros. & Co., of Athens, Ga. Among the 
questions outlined for discussion at this meeting are: (1) Ways 
of reducing overhead; (2) Delivery costs and radius of delivery 
service; (3) What goods are profitable and what not profitable; 
(4) Methods of stock control and management of salesmen to 
secure adequate profit. Group 3 will consider relations with 
manufacturers, with Frank S. Gates of Tyler & Simpson Co., 
Ardmore, Okla, presiding over the session. Suggested outline 
for discussion at this meeting follows: (1) Do any manufac- 
turers give rebates and allowances to chain stores not given to 
wholesale grocers? If so, what is the remedy? (2) Should 
specialty salesmen be utilized, and if so, on what terms and con- 
ditions? (3) What wholesale grocers should use private labels 
and what wholesales grocers factory brands? (4) What forms 
of co-operation should be extended to manufacturers who favor 
distribution through wholesale grocers? (5) What is to be done 
about such trade abuses as free deals, bonuses to salesmen, and 
unsound use of drop shipments? 

Group 4 will consider “Helping the Retail Grocer-Merchan- 
dising Education,” under the guidance of C. Woodward & Co., 
of Wilson, N. C. The suggested outline for discussion at this 
group meeting follows: (1) What is the best method of help- 
ing the average retail grocer to become a better merchant? 


38 THE CANNING TRADE 


(2) How can we use our salesmen in this work? (3) Practical 
suggestion for meeting chain store competition. (4) Ways of 
minimizing canceled orders, returned goods, and unearned dis- 
counts. 

The finding of the various groups on the questions outlined, 
and other which may come up during the course of the discus- 
sions, will be referred to the resolutions committee for the con- 
sideration of the convention as a whole. Mr. Rowe declares; 
“Such group meetings will be held as an aid to the committee 
on resolutions and the purpose is to ascertain more accurately 
and fully than has hitherto been possible the sentiment of the 
membership.” The secretary has laid out an ambitious pro- 
gram for the membership in these group meeting, and the out- 
come will be watched with considerable interest. In particular, 
interest will be shown in connection with any resolutions which 
may be forthcoming on the question of the remedy in connection 
with the question “Do any manufacturers give rebates and al- 
lowances to chain stores not given to wholesale grocers?” It 
is an open secret in the trade that such practices on the part 
of manufacturers are by no means rare. The attitude of the 
manufacturers to the wholesale grocers has been “What are you 
going to do about it?” and the answer may be forthcoming. 

Speakers scheduled to address the jobbers at their meeting 
include J. H. McLaurin, president of the association; John Coode, 


-president of the National Association of Retail Grocers; H. R. 


Drackett, first vice-president of the American Grocery Specialty 
Manufacturers’ Association; W. E. Humphreys, chairman of the 
Federal Trade Commission; H. E. Lincoln, president of the Na- 
tional Food Brokers’ Association; B. C. Nott, president of the 
National Canners Association; and W. P. Johnson, secretary of 
the Virginia Wholesale Grocers’ Association, who will discuss 
and answer questions on “Chain Store Legislation.” 

New Cooperative Group—The Merchants Grocery Co., Inc., 
has been incorporated at Savannah, Ga., by 75 retail grocers 
operating in Savannah territory. The new company will be a 
co-operative purchasing concern, and starts with paid-in stock 
of $25,000, with permission to increase this to $100,000. 

Fight Radio Sales—The National Wholesale Grocers’ Asso- 
ciation has protested to the Federal Radio Commission and the 
Department of Commerce against radio selling. Announcing 
the filing of the protests, the Association says: “Members are 
doubtless aware of the fact that in certain sections of the 
United States, particularly in Iowa and States contiguous 
thereto, a new development in merchandising known as radio 
selling has absorbed the attention of both manufacturers and 
merchants. Several broadcasting stations used for this kind of 
selling have secured licenses. The owners of the stations broad- 
cast daily appeals for the sale of their own merchandise, giving 
a description thereof, together with quotation of prices and 
solicitation of orders. The use of the radio for selling merchan- 
dise, especially where the seller is the owner of his own radio 
broadcasting station, is an unfair and discriminatory method of 
competition unless wave lengths and licenses are available also 
to his competitors. Your counsel has presented this matter to 
the Federal Radio Commission, protesting against this abuse 
of a public facility for the benefit of a very small group of 
individuals and protested both to the Radio Commission and 
the radio division of the Department of Commerce against per- 
mitting this perversion of radio. Also a brief was filed for the 
Association.” The Association has suggested to members the 
advisability of members pointing out to their representatives 
in Congress the unfairness of these conditions, together with 
a recommendation for an amendment to the present law. 

Saunders Staging “Come-Back”—Clarence Saunders of 
Piggly Wiggly fame, forced out of control of that corporation 
by adverse development, is staging a strong “come-back” in the 
chain grocery field. The Clarence Saunders Corporation is now 
operating more than 300 grocery stores in 175 cities and 17 
States. By the end of the year the chain is expected to more 
than double this figure, expansion being planned in New Jersey, 
Michigan, Kentucky, Ohio, Pennsylvania, Oklahoma, Texas, and 
Canada. A new corporation, Clarence Saunders Stores, Inc., 
has been organized with $2,500,000 capital to open units in 
Chicago, Washington, St. Louis, ‘Kansas City, and Denver. 

ilding New Warehouse—The H. G. Rauch Grocer Com- 
pany, leading jobbers of St. Charles, Mo., have started con- 
struction of a new warehouse. The new plant is expected to be 
ready for occupancy in the fall. 


“YELLOWS” IS BETTER NAME THAN “WESTERN 
TOMATO BLIGHT” 


OMATO growing, formerly in the West, and more 
recently as far east as Iowa, has been made diffi- 
cult and sometimes impossible by a disease known 
sometimes as “Western Tomato Blight” and sometimes 
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“Western Yellow Tomato Blight” and again by some 
other combination of the names. Michael Shapovalov 
of the United States Department. of Agriculture urges 


that this disease should be known generally as “To- 


mato Yellows,” a descriptive name that has already 
been used in some scientific reports on the disease. 
The word “blight” is not truly descriptive, because to- 
matoes are subject to other blights, and there have 
been instances where Western growers have ordered 
“blight resistant plants” only to find them resistant 
to another blight, but not to the disease caused by the 
transfer of the yellows virus from a sick plant to a 
healthy plant by means of the beet leaf hopper, the 
same insect that carries a somewhat similar disease, 
the curly top of beets. 

In favor of the change in name from those that 
are inexact and cumbersome to one that is exact and 
simply descriptive, this pathologist emphasizes the 
need for active control work which can be applied by 
growers. Some experimenters are trying spray to re- 
pel the insects, others are working toward development 
of resistant strains, and still others are trying to per- 
fect methods of growing that will protect the plants or 
enable them to withstand attacks. The Bureau of 
Plant Industry has had considerable success in pro- 
tecting tomatoes with shade from cloth tents or from 
sunflower plants. In this leaflet, Miscellaneous Pub- 
lication No. 13-M, “Yellows a Serious Disease of Toma- 
toes,” which may be obtained on application to the De- 
partment of Agriculture, Washington, D. C., the au- 
thor does not go into the details of the protective 
methods, but urges primarily the adoption of the 
name, “Tomato Yellows” as a substitute for other less 
descriptive names. 


PENNSYLVANIA CANNERS TO MEET APRIL 20th 


HE Pennsylvania Canners Association will hold 
i a special meeting at the Hotel Yorktown, York, 
Pa., on Friday, April 20th, at 10:30 A. M. 

Many things of importance will be discussed at 
this meeting. Mr. T. E. Dye will tell the canners 
about the Canners Finance and Cooperative Warehous- 
ing Co., and of the work contemplated on canned peas 
and tomatoes. 

Invitation is extended to supplymen and brokers. 


— Too Later To CLassiry —— 


FOR SALE— 
Jeffrey Peeling Table 
No. 10 Burt Labeler 
No. 10 Ayars Rotary oe Tomato Filler 
Sprague-Lowe Tomato Steamers 
Sprague-Lowe Coils. 
Address Box A-1572 care of The Canning Trade. 


won 


ASSOCIATION MEETING DATES 
April 12-13—Tri-State Packers, at Hotel Rennert, Bal- 


timore. 

April 16-17—Western Canners, at Hotel Sherman, 
Chicago. 

April 20—Penna. Canners at Hotel Vorktown, York, 
Pa., 10.30 A. M. 
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“THE 
_ We excel 


Our Labels 


are the Highest Standard 


of Artistic erit 


Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic ©. 
Rochester, NY. 


for Commercial Value. 


ITS THE 


Canadian Plant 
HUNTLEY MFG. CO. Ltd. 
Tillsonburg, Ont. 


Best does not describe it properly. 
We predict that the MONITOR Uni- 
versal Washer will supercede and sup- 
plant all other pea washers made. Its 
work leaves no doubt on the subject. 
It gets out everything and it uses mighty 
little water. 


We are enthusiastic about this mac- 
hine as you will be after you watch 
its work. Put itinthis year. We guar- 
antee the results. 


Get posted now. 


SPECIAL AGENTS 


A. K. Robins & Co. Inc., Baito., Md. 
Jno. R. Gray Inc.. 726 Harrison St. 
San Francisco Cal. 
Brown Boggs Ltd., Hamilton, Ont. 
Cannon Supply Company. 
Salt Lake City, Utah 


HUNTLEY MFG. CO. 


P. O. Drawer 25 BROCTON, N. Y. 
(Formerly at SILVER CREEK, N. Y.) 
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OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 
2639 Boston Street Baltimore, Md. 


WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - MARYLAND 


The Label has been called “a 
silent salesman.” A Gamse 
Label talks. 


H.GAMSE & BRO 
Lithographers 


_GAMSE BUILDING 
BALTIMORE MARYLAND 
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SMILE AWHILE 


There is a saving grace in a sense of humor. 
| Relax your mind—and your body. Yeu'll be better mentally, 
physically—and financially 
Send in YOUR contribution 
All are welcome. 4 


PRIVATE CIRCLE AWAITS 

“What is your occupation?” asked the judge, 
sternly. 

“T haven’t any,” replied the man. “I just circulate 
around, so to speak.” 

“Please note,” said the judge, turning to the clerk, 

“that this gentleman is retired from circulation for 
thirty days.”—N. Y. Lines Magazine. 


THE DIFFERENCE 
“Pa, what’s the difference between a hill and 
a pill?” 
“IT don’t know, my son, unless it’s that a hill is 
high and a pill is round—is that it?” 
“Naw! A hill is hard to get up and a pill is hard 
to get down.”’—Boston Transcript. 


CRIME NOTE 


Judge (after charging jury)—Is there any ques- 
tion that anyone would like to ask before considering 
the evidence? 

Juryman—A couple of us would like to know if 
the defendant boiled the malt one or two hours, and 
how does he keep the yeast out ?—Detroit News. 


SURE TEST 
Teacher—Surely you know what the word “mir- 
ror” is, Tommy? After you’ve washed, what do you 
look at to see if your face is clean? 
Tommy—tThe towel, sir ?—Warnergrins. 


UNPREPARED 

A proud young father wired the news of his happi- 
ress to his brother in these words: “A handsome boy 
has come to my house and claims to be your nephew. 
We are doing our best to give him a proper welcome.” 

The brother, however, failed to see the point, and 
wired back: “I have no nephew. The young man is an 
impostor.” —Tit-Bits. 


HARD FACTS 


“I say, old chap, what’s the difference between 
‘abstract’ and ‘concrete’ ?”’ 

“Well, when my wife promises to make a cake, 
that’s abstract; when she makes one, it’s concrete.”— 
Tit-Bits. 


EYES OPEN 


John, aged 6. was told that he had to go to the 
hospital to have his tonsils removed, and his mother 
was bolstering up his morale. “I'll be brave and do 
just what you tell me, mother,” he promised, “but I 
betcha one thing, they don’t palm off no crying baby 
on me, like they did on you when you were in the hos- 
News. 
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WHERE TO BUY 


ADHESIVES, PASTES AND GUMS. 
Arabol Mfg. Co., New York City. 
ADJUSTER, for Chain Devices. 
Hamachek Mach. Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 


BASKETS, Picking. 

Planters Mfg. Co., Portsmouth, Va. 
BEAN SNIPPER. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
BEET MACHINERY. 


Ayars Mach. Co., Salem, N. J. 
Soeecs Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Baltimore. 


Baskets, Wire, Scalding, Picking, etc. See Can- 
nery Supplies. 


BELTS, Carrier, Rubber, Wire, etc. 


La Porte Mat and Mfg. Co., La Porte, Ind. 
hina Cleaners. See Clean and Grad. Mach. 
Beans, Dried. See Pea and Bean Seed. 


BOARD, Corrugated Wrapping. 


Gibraltar Corrug. Paper Co., North Bergen, N. J. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


BLANCHERS, Vegetable and Fruit. 


Ayars Mach. Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimo: 
Sprague Sells Corp., Chicago. 

Blowers, Pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 

Slaysman & Co., Baltimore. 
BOOKS, on Canning, Formula, Etc. 


All published by The Canning Trade, Baltimore. 
A Complete Course in Canning. 

How to Bvy and Sell Canned Foods. 

A History of the Canning Industry. 

The Almanac of the Canning Industry. 


Bottle Caps. See Caps. 

Bottle Cases, Wood. See Boxes, Crates. 
Bottle Cases, Wood. See Boxes, Crates. 
Bottle Corking Machines. See Bottlers Mchy. 
BOTTLERS’ MACHINERY. 


Ayars Mach. Co., Salem, N. J. 
Edw. Ermold Co., New York City. 
Bottle Screw Caps. See Caps. 


BOX (Corrugated) SEALING MACHINES, - 
A. K. Robins & Co., Inc., Baltimore. 
Boxes, Corrugated Paper. See Cor. Paper Prod. 
BOXES, Lug, Field, Metal. 
Berlin-Chapman Co., Berlin, Wis. 
BOXING MACHINES. 
Fred H. Knapp Co., Ridgewood, N. J. 
A. K. Robins & Co., Baltimore. 
Westminster Machine Works, Westminster, Md. 
BROKERS. 


Howard E. Jones & Co., Baltimore. 
Thomas J. Meehan & Co., Baltimore. 
Phillips Sales Co., Cambridge, Md. 


Buckets and Pails, Fiber. See Corr. Paper 
Products. 

Buckets and Pails, Metal. See Enameled Buckets. 

Buckets, Wood. See Cannery Supplies. 

BURNERS, Oil, Gas, Gasoline, etc. 

A. K. Robins & Co., Inc., Baltimore. 
BY-PRODUCTS, Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 
Cabbage Machinery. See Kraut Mchy. 
CANNERS, Fruits and Vegetables, etc. 

California Packing Corp., San Francisco. 
CAN COUNTERS. 

Ams. Machine Co., Max., New York City. 

Ayars Mach. Co., Salem, N. J. 

Can Conveyors. See Conveyors and Carriers. 
Can Fillers. See Filling Machines. 
CAN MAKERS’ MACHINERY. 

Ams Machine Co., Max, New York City. 

E. W. Bliss & Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago. 

Slaysman & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
CAN SEALING COMPOUNDS. 

Ams. Machine Co., Max, New York City. 

CAN WASHING MACHINES. 

Hansen Cang. Machy. Co., Cedarburg, Wis. 


CANS, Tin, All Kinds. 
American Can Co., New York. 
Continental Can Co., New York City. 
Eastern Shore Can Co., Hurlock, Md. 
Heekin Can Co., Cincinnati, O. 
Phelps Can Co., Baltimore. 
Phillips Can Co., Cambridge, Md. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 


CANNERY SUPPLIES 
Ayars Mach. Co., Salem, N. J. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Slaysman & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Can Stampers. See Stampers and Markers. 
CAPPING MACHINES, Soldering. 
Ayars Mach. Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Capping Steels, Soldering. See Cannery Sup. 


CARRIERS AND CONVEYORS, Gravity. 
Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work: 
see Pulp Mchy; for bottling: see Bot. Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for Elevating, Conveying. See Conveyors. 
Checks, Employers’ Time. See Stencils. 
Chutes, Gravity, Spiral. See Carriers. 


CIDER AND VINEGAR MAKERS SUPPLIES. 

CLEANERS AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 

CLEANING AND GRADING MACBY., Fruit. 
ao, Mfg. Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, Can. See Can Washers. 
CLOCKS, Process Time. 
Ayars Mach. Co., Salem, N. J. 
Sprague-Sells Corp., Chicago. 
CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, IIl. 
Slaysman & Co., Baltimore. 
Coils, Copper. See Copper Coils. 
Condensed Milk Canning Machinery. See Milk 
Condensing Machinery. 

CONVEYORS AND CARRIERS, Canners. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Machy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

COOKERS, Continuous, Agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 

Sprague-Sells Corp., Chicago. 
Cookers, Retort. See Kettles, Process. 


COOLERS, Continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Sprague-Sells Corp., Chicago. 

COPPER COILS, for Tanks. 
Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chieago. 
Copper Jacketed Kettles. See Kettles, Copper. 
CORKING MACHINES. 

Edw. Ermold Co., New York City. 

CORN COOKER-FILLERS. 

Ayars Mach. Co., Salem, N. J. 
Berlin-Chapman Co.. Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 

Berlin-Chapman Co., Berlin, Wis. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS. 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 


the Machinery and Supplies you need, and the Leading Houses that supply them. 
Consult the advertisemenis for details. 


CORN HUSKERS AND SILKERS. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
Morral Bros., Morral, Ohio. 
Sprague-Sells Corp., Chicago. 
United Company, Baltimore. 
Corn Mixers and Agitators. See Corn Cooke: 
Filers. 
CORRUGATED PAPER PRODUCTS (Boxes 
Bottle Wrappers, etc.). 
Gibraltar Corrug. Paper Co., North Bergen, N. u 
Hinde & Dauch Paper Co., Sandusky, O. 
Counters. See Can Counters. ; 
Countershafts. See Speed Reg. Devices. 


CRANES AND CARRYING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
CRATES, Iron Process. 


Berlin-Chapman Co., Berlin, Wis. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 
Cutters, Corn. See Corn Cutters. 
Cutters, Kraut. See Kraut Machinery. 


Cutters, String Bean. See String Bean Mchy 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 


Dies, Can. See Can Makers’ Mchy. 
Double Seaming Machines. See Closing Mach 
DRYERS, Drying Machinery. 


Edw. Renneberg & Sons Co., Baltimore. 
Slaysman & Co., Baltimore. 


Employers’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, ete. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Engines, Steam. See Boilers and Engines. 
Enamel-Lined Kettles. See Tanks. 


EVAPORATING MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Anderson-Barngrover Mfg. Co., San J Cal. 
Ayars Machine Co., Salem, N. J. inteiia 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
FIBRE CONTAINERS for Food (not hermetic- 
ally sealed). 
American Can Co., New York. 
Continental Can Co., New York. 
Gibraltar Corrug. Paper Co., North Bergen, N. J. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, Boxes, Boxboards, etc. 
Gibraltar Corrug. Paper Co., North Bergen, N. J. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker-Fillers. 
Filling Machines, Bottles. See Bottlers’ Mchy. 


FILLING MACHINES, Can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
#yars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Filling Machine, Syrup. See Syruping Mach. 
FINANCING AND WAREHOUSING. 


Guardian Warehousing Co., Chicago. 


FINISHING MACHINES, Catsup, etc. 


F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. ~ 
Sprague-Sells Corp., Chicago. 


Friction Top Cans. See Cans, Tin. 
Fruit Graders. See Clean. & Grad. Mchy., Fruit. 
Fruit Parers. See Paring Machines. 
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WHERE TO BUY—Continued 


FRUIT PITTERS AND SEEDERS. 
Mfg. Co., Brocton, N. Y. 
See Cider Makers’ Machinery. 
Gasoline Firepots. See Cannery Supplies. 


GENERAL AGENTS for Machinery Mfrs. 

Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & Co., aa Baltimore. 
e-Sells Corp., icago. 
Electric. See Motors. 
GLASS BOTTLES, Tumblers, etc. 
GLASS-LINED TANKS. 

orp., icago. 

ae Steam. See Power Plant Equipment. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Clean. and Grad. Mchy. 
Hoisting and Carrying Machines. See Cranes. 
Hullers and Viners. See Pea Hullers. 

Huskers and Silkers. See Corn Huskers. 
INSURANCE, Canners’. 

Canners’ Exchange, Lansing B. Warner, Chicago. 
Jacketed Kettles. See Kettles, Copper. 
JACKETED PANS, Steam. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Sprague-Sells Corp., Chicago. 

KETTLES, Copper, Plain or Jacketed. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., i Baltimore. 

Sprague-Sells Corp., icago. 

Kettles, Enameled. See Tanks, Glass-Lined. 
KETTLES, Process. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 

KETTLES, Vacuum. 

Pfaudler Co., Rochester, N. Y. 
KNIVES, Miscellaneous. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
KRAUT CUTTERS. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
KRAUT MACHINERY. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 
LABELING MACHINES. 

Edw. Ermold Co., New York City. 

Fred H. Knapp Co., Ridgewood, N. J. 

Morral Bros., Morral, Ohio. 

Sprague-Sells Corp., Chicago. 

LABEL MANUFACTURERS. 

H. Gamse & Bro., Baltimore. 

R. J. Kittredge & Co., Chicago. 

National Color Printing Co., Baltimore, Md. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho Co., Rochester, N. Y.. 

U. S. Printing and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses of Goods, etc. 

National Canners Assn., Washington, D. C. 

LIMA BEAN RUBBERS. 

The Scott Viner Co., Columbus, O. 

Markers, Can. See Stampers and Markers. 
Marmalades, Machinery. See Pulp Machinery. 
MILK CONDENSING AND CANNING MCHY. 

Ayars Machine Co., Salem, N. J. . 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Zastrow Machine Co., Baltimore. 

Molasses Filling Machine. See Filling Mach. 
OYSTER CANNERS’ MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mch. Corp., Cedarburg, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, Tubs, etc., Fibre. See Fibre Conts. 
Paper Boxes. See Corrug. Paper Products. 
PARING MACHINES. 

Sinclair-Scott Co., Baltimore. 
PASTE, CANNERS’. 

Arabol Mfg. Co., New York City. 

Edw. Ermold Co., New York City. 

F. H. Knapp Co., Ridgewood, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

PEA AND BEAN SEED. 

Associated Seed Growers, Inc., New Haven, Conn. 

Gallatin Valley Seed Co., Bozeman, Md 

D. Landreth Seed Co., Bristol, Pa. 

J. B. Rice Seed Co., Cambridge, N. Y. 

Rogers Bros. Seed Co., Chicago. 

PEA CANNERS’ MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 


F. Hamachek Mach. Co., Kewaunee, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

PEA HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Mach. Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio. 

PEA VINE FEEDERS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Mach. Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio. 

PEELING KNIVES. 

A. K. Robins & Co., Inc., Baltimore. 

Peach and Cherry Pitters. See Fruit Pitters. 

PEELING MACHINES. 

A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 

PEELING TABLES, Continuous. 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Perforated Sheet Metal. See Sieves and Screens. 

Picking Roxes, Baskets, etc. See Baskets. 

Picking Belts and Tables. See Pea Can. Mchy. 

PINEAPPLE MACHINERY. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 


Platform_and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Machinery. 
Power Presses. See Can Makers’ Machinery. 
Power Transmission Machinery. See Power 
Plant Equipment. 
PRESERVERS’ MACHINERY. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
PULP MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, Air, Water, Brine, Syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sleysman & Co., Baltimore. 
Retort Crates. See Kettles, Process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Canry. Sup. 
SALT DISTRIBUTING MACHINE. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
SEALING MACHINES, Box. 
A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Cleaning 
Compounds. 
Sanitary (open top) Cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, Tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
F H. Langsenkamp Co.. Indianapolis. 
S. O. Randall’s Son, Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. See Baskets. 
Sealing Machines, Bottle. See Bottlers’ Mchy. 
SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
D. Landreth Seed Co., Bristol, Pa. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
Sealing Machines, Cans. See Closing Machines. 
SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
Slaysman & Co., Baltimore. 
SIEVES AND SCREENS. 
Huntley Mfg. Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, Corn. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
Sprague-Sells Corp., Chicago. 
Sorters, Pea. See Cleaning and Grading Mchy. 


SPEED REGULATING DEVICES (for Machines, 
Belt Drives, etc.). 
Berlin-Chapman Co., Berlin, Wis 
Huntley Mfg. Co., Brocton, N. Y 
Sinclair-Scott Co., Baltimore. 
Supply House and General Agents. See Gen- 
eral Agents. 
SYRUPING MACHINES. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Tables, Picking. See Pea Canners’ Machinery. 
STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Steam Jacketed Kettles. See Kettles. 


Steam Retorts. See Kettles, Process. 


STENCILS, Marking Pots and Brushes, Brass 


Checks, Rubber and Steel Type, Burning 
Brands, etc. 


A. K. Robins & Co., Inc., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkemp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 
STRING BEAN MACHINERY. 
Burton Cook & Co., Rome, N. Y. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
TANKS, Metal. 
Berlin-Chapman Co., Berlin, Wis. 
F, H. Langsenkgmp Co., Indianapolis. 
Slaysman & Co., Baltimore, Md. 
Sprague-Sells Corp., Chicago. 
TANKS, Glass Lined, Steel. 
F. H. Langsenkamp Co., Indianapolis. 
Pfaudler Co., Rochester, N. Y. 
Sprague-Sells Corp., Chicago. 
TANKS, Wooden. 
Sprague-Sells Corp., Chicago. 
TELEPHONE, TELEGRAPH, Quick Service. 
Amer. Telephone and Telegraph Co.—Everywhere. 
Testers, Can. See Can Makers’ Machinery. 
THERMOMETERS, GAUGES, etc. 
Ticket Punches. See Stencils. 
TIN PLATE 
American Sheet and Tin Plate Co., Pittsburgh. 
The Mellingriffith Co., Cardiff, So. Wales. 
TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wie 
Huntley Mfg. Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
TOMATO PEELING MACHINE. 
A. K. Robins & Co., Inc., Baltimore. 
TOMATO WASHERS. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
VACUUM PANS, Equipment. 
Pfaudler Co., Rochester, N. Y. 


Variable Speed Countershafts. See Speed fhee. 
VINERS AND HULLERS. - 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Frank Hamachek Co., Kawaunee, Wis. 

Scott Viner Co., Columbus, Ohio. 
WAREHOUSING AND FINANCING. 

Guardian Warehousing Co., Chicago. 
Washers, Bottle. See Bottlers’ Machinery. 
WRAPPERS, Corrugated Bottle. 


Gibraltar Corrug. Paper Co., North Bergen, . J. 
Hinde & Dauch Paper Co., Sandusky. Ohio. 
WASHERS, Can and Jar. 


Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
WASHERS, Fruit, Vegetable. 
Ayars Mach. Co., Salem, N. J. 
Huntley Mfg. Co., Brocton, N. Y. 
S. O. Randall’ Son, Baltimore, Md. 
Sprague-Sells Corp., Chicago. - 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, Wood. 
Wrappers, Paper. See Corrug. Paper Products. 
Wrapping Machines, Can. See Labeling Mach. 
WYANDOTTE, Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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The use of these machines 
results in much economy 
| — of solder as well as materi- 
als, improving the appear- 
P ance of the can. 


Built to take any size can. 


801-811 East Pratt Street 
BALTIMORE, MD. 
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Symbol of Quality and Service 


On the 


Continental’s 
Certificate 
of Value 


every can— 


Coast to Coast 


Continental 
Can 
Company 
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